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QARGAPARILLA 


OR se 


NATURE'S. BLOOD. PURIFIER. 
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hee i _ Bs 3 “tchd ed : N Be eH A) 2 
Am Invigorating Tonic and Hfficient zAIterative 


This Medicine will not Cure Everything. It has Cured 


} INDIGESTION, BILIOUSNESS; LOSS OF APPETITE, CONSTIPA- 
“TION, KIDNEY AND LIVER COMPLAINTS, RHEU- 
MATISM AND HUMORS, 


And [It Will: Do It Again }: 


iS OTT TT TPLssHI a aLLevU RU Lietetated UTI VURLATITIRULAaT ROUTH TLUUULATRLS UaELECLLILPMILA LLU a 
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sHARPENS. THE APPETITE ! 


PURIFIES THE BLOOD AND. 
MAKES THE WEAK STRONG! 


ECE Cee tagT LL cif PVE A ALTE UU EPA DALE Ue” 
oo. 


THIS COMPOUND IS BANE TECTURE ten AT 


URRIER S DRUG STORE, © 


MANCH ESTER, N. #H. 
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We would say to our patrons Re, friends, it is generally 
‘known the Methodist people of Derry Depot are building a 

chapel, and being somewhat interested in that society, have 

tried to help them pay for the same by raising money- in the > 
way you see, in this pamphlet before you. We had many mis- 
givings about starting, but thought we could only fail, it “a 
did not succeed. Most people responded readily and ae 
4 ly in advertising, and also the ladies in sending us recipes © se 
most all kinds of cooking. Business 7 of both Ma:ttideadt 

< 


and Lawrence have done nobly for us you will see, even 


better than we expected. We think these cities are alway a 
ready to help the good old town of Derry in every pm 
and we would here say that they have our heartfelt thanked 
it, and also our towns people. We would here also say that th tl 
money raised on this book is to be used specially for the chi a 7 
) building. Copies of this book will be sold at our church fait Ws 
which is to be held at the Depot village. Again we thank yor 
for your liberal patronage. ies 
; BN 
ae | Respectfully, game 

Mxs. F. ie SMITH, a 


Take the whites of six eggs, one cupful 
white sugar, same of flour, one tablespoon- 
ful butter, two tablespoonfuls sweet milk 
| two teaspoonfuls cream tartar one teaspoon- 
ful Soda. 3ake in three layers. nee 
ie Rose Cream for filling.—One large cupful 
oe granulated sugar, /one-fourth cupful rich 

Sweet cream, boiled together fifteen minutes 
or until a small portién dropped in cold water 
appears gummy—not hard. Have the white 
of an egg beaten to a stiff 
boiling syrup on the ege 
the time. Now add cochin 

until it be- 


of rose; let 


€ up, 


| 


} 
| 
| 
| 
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hen stir in two teas | 
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. MILLINERY ! 


INY E. BOYD, 


DEPOT, N. H. 


REFETHEN, 


Me ELER. 
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indard time for the city, 


'; Amherst, Manchester. 
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given to the sale and repairing 


W. ABBOTT, 
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rHLERS; 
ND FURNISHERS, 


k, DERRY DeEpor, N. H. 
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PLANKS 4 SINESS PLATFORM :— 
| Money cheeffully refunded when gveds are not 
| satisfactory and are returned tninjured. ; 
All customers treated with ¢ ivil y and attention. — 
| “Lhe best goods at lowest prices. . 
| Small profits for a big business. — 
| Goods guaranteed to be exactly as represented. 


| NEW FROSTING. [Ooo ee ee 
ae mer . GELATINE-FROSTING. 


. Dissolve a tablespoon of gelatine in 
2 cup boiling water and strain, thicken 
with powdered sugar and flavor with 
any desired flavoring... * Boots. 
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— 
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‘Here 16 a new frosting which we think 
is, fine. It is called mocha frosting: One 
|cup confectioner’s sugar, butter size of ! 

‘| walrut, 2 teaspoons cocoa, 1 teaspoon 
a Lola and 2 tablespvens hot coffee. It. 
makes a soft frosting. Someone try ‘and 
reget I got hate While visiting. | 
+1 think $ something new. ‘ 
wes ‘aia ote 5 é . Keturah. 
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WITH FIG FILLING, 


ne ‘cup sugar, small piece of butter, 
g, 1. cup mili, 2 s of bak- 


of flour, Bake on 
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ISH AND CHOWDER: 


DESSERTS, 


Pea Sour—One ‘pint peas, soak W HITE Sour.—Take a Knuckle mole } a 
Awa night, drain off in the morning and | veal, simmer slowly till the meat falls — 


4. Pe. er t 


! , 1 two hours ; cut up one-half pound | from the bone, then take ont the — neat 
: f pork, put in seasoning with pepper | and add two parsnips, two carrots, and | a 
; and Spearmint, or a little celery if pre-| cook titl tender, ,. Add one-half, can — 
Z ae ferred and boil all one hour. ‘corn, one pint milk, a little cayenne, <7" 
a “i Pie. Mrs. SAMUEL JOHNSON. and simmer ten minutes. Strain and — 
re. A serve with the yolks of hard boiled 
pnts ' | eggs. 
‘ | | )  Mrsi 3¥m, Raweains 


i | | ‘ 
Yomaro Sovup.— One — teaspoonful ¢ 

Bi: butter, two teaspoonfuls flour, one pint | : 

4 beef stock, one fourth of asmallonion ; | 


- put buttet in a frying pan. cut onions in’ ‘boil four or five hours. Peel and slice 
ae small pieces and brown; add one can | |... quart of potatoes, boil one-half 
ik tomatoes 5 pass through a sieve return hour before time to. Serve. A little 
| to fire and add stock and flour and salt and pepper. Mix three spoonfuls: 

season with salt, pepper and Worcester: | of qcur and turn ing and let it con 


shire sauce, Serve hot. ie a boil. Break in two or ey crack 
Mrs. Geo. P. TAavior. 


Beer Sovr.—Get an edge bone and | 


| 
‘and serve. em 
| Mrs. 7 AMES he 


* 


Corn Sour.—Twelve ears swcct corn,; FRENCH Soup.—Take the liquid t 
scraped, and the cobs boiled twenty , vegetables and corned meat ie 
minutes in one quart of water; remove cooked in, freshen the hGaid | 
the cobs and put in the corn and boil Have about two quarts afer 
fifteen minutes, then add two Sone) alan Cut into ik one | 
of rich milk ; season with salt, pepper | on.on, and one cup of rice, and 
and butter, and thicken with two set on the stove until the 1 
| tablespoonfuls of flour; boil the. whole ‘cooked. Do not let it boil unti : 
ten minutes and turn into a tureen, in- | fifteen minutes before. serving ; ‘th 
which the yolks of three eggs have it come to a ey Serve hot 
been. ate oysters cracker \ Sg hes 
ea Mrs. G. R. Lorn. 


ee 


o™ SE EMIS THE BEST 


4 be | 
- * 


| - QUFrorn, WHITNEY & CO., | 


GROCERIES. | | a 


Pork, Lard. Butter, Cheese, Fruit, Ex- | Bath 
tracts. Confections, Spices. | : 
fg Coffees and Teas. | é + Rigg é& EB RS. *) 
retire | | ‘4 
= His Flour takes the cake, and his | _ Bei 
sare low. Please call and see him ye 
hen at DERRY Deror. | DERRY DEPOT, N. H. | 
+ Pare Fete 
oa F. WE BSTER,’ rT. S. HARTSHORN, pen 


- Retail dealer in .... 


ee FINE GROCERIES, 


se: 


mene ceil NH: 
JR. MARTIN, 


‘| All orders oe attended to. , gi ‘a 


Al Personal attention tthe business 


—— HOUSE —— 


‘Painter and Paper Hanger oy 
DERRY DEPOY, N. H. Mo 
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bi FISH AND CHOWDERS. 


A 
"he 


Friep OysTEerRs.—Select the Jargest_ BoiLeED Happock.—Put in a kettle 
_ oysters, roll crackers fine, beat an. egg, /cover with water, and add a table- 
_ dip the oysters in the egg, then in the | spoonful of salt and boil twenty 
| ‘minutes. The larger piece of fish the 
‘longer it will take to cook. Serve 

with butter gravy. 

Mrs. H. E. Newent. Mrs. C. O. Burrick, ++ Fp 
_ Bish CHowpEr.—'T ake either a cod 
(or a haddock weighing about four 
pounds, cut it up, wash in cold water 
put fish in a stew pan, cook a very few 


crumbs, then in egg and crumbs again ; 
fry in hot lard the same as you would 
doughnuts. 


{SCALLOPED Oys1rERS.—Butter an oval 
dish, put ina layer of oysters dredge 
in alittle salt, pepper and butter, then 

BS -minutes and take off stove and remove - 
a layer of rolled crackers; pour on. ne a pay é | 
‘ PO < yé bones, then take a scant quarter 
this a little milk just enough to moisten | © , ; quai’ 
f Of a pound of salt pork cut in small ; 
the crackers, then another layer of) ae 
;. until the dish is full. lettine the pieces, and fry brown in the kettle in _ oe 
lp state lla Rate , ~~ .., which the chowder. ig to be made, eae. 
crackers come last. *Bake slowly until | 


a TAN 
pare and \slice five medium sined aS) 
7 , lh. 

a good brow: each eee potatoes and one onion ; place a layer 
RS. C. E. Bartcerr. cf 
|of potatoes and onions in kettle, t hs 


a layer of fish, put in a little salt, pep Ag ‘ 
si : : per and flour: keep putting in lay a 
| EscaLtoreb Oysters.—Drain the of potatoes, fish and the season ik 
liquor from: two quarts of firm plump | until all is used ; add hot water. gees 
oysters, mix with it a small tea cup of hot to cover, cover tight, boil gently t 
water, add avlittle ‘salt and pepper and ™inutes ; add a pint of milk and si 
set it over a fire in a sauce pan. crackers: split and Oy mn 
When it comes to a boil add a large water, and cook ten minutes longer 
cupful of milk ; _Cream is better. Clam Chowder prepared the same 
let it boil up ah ee in the oysters, Mrs. FRANK Mor 
and let them boil five minutes; when | : ry 
they ruffle add two tablespoonfuls of, Bakr Cop (Savr).—Put pieces of 
butter, and the instant it is melted and | cod to soak over night in water, sn n 
well stirred in, take the sauce pan from | skin and put in a pan, and cover — 
_ the fire. Oysters become tough when | rich milk or FE and _bake- 
| cooked too long. .}tender. ‘This is fine. 
: Mrs. GrorGcr Taynor. 
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Zam D*" H. E..NEWEL - 5 cou ALL & KNOW! L. TON, 
ee 
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nig id! 
| PHYSICIAN ayo SURGEON eae 
a Be . 
ae | 744 lm Street, 
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Fe INSURANC KE! 


pes SPACE : 
<? 


RESERVED FOR 


Ke 


- | Citizens of Derry and vicinity that the 


ae cae Re *% _ subscriber is thankful for your libera] 
- | patronage in the past, and hopes that by 
- “TO THE ; carrying a good variety of 
| (CLEAN, FRESH GOODsr_ 
b nd if 4 ' | f = 
reas ue * to deserve and rec ceive your favors in the e 
; see ; ian FS ETHODIST, future. New Végetables as heretofore — 
; ie : | will be carried i in their season. é 
Sg ie 3 
ea gg Order rs taken for Fancy V ermonts f: 


| Butter. 34 
7 me | C. 0. NOYES, ~ 


an 
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FISH AND CHOWDERS— Continued. 


Te Cook Fish Very Nicr.—Cut up| to have the oysters thickly covered. 

/ the same as to fry and roll in Bean Have a kettle hot lard, into which diop 
meal ; - then take a dripping pan and/the oysters and fry as quickly as 
‘put in a little lard, then lay in the fish | ' possible to anice brown. W ‘hen done 
and put on top some thin slices of pork | place in a dish to drain and serve hot, 
and put all in oven to bake. Will take M. A, W., 
about three quarters of an hour. 

-Mrs. Ep. JOHNSON. 


/ 

| Fish Fry.—Cut the fish in slices, 

‘roll in Indian meal and melt a little lard 

4 FRikD Oystrers.—Place oysters to land butter in spider and a little salt, 
drain, and when thoroughly dry, dip first | and lay in fish and fry, or fry a few | 
in the whites of eggs well beaten, then | slices of salt pork and fry fish in that. | 
in cracker crumbs, taking special pabis' Mrs. G. R. Lorp. 


en | MEATS AND POULTRY. 


Mrar PATTIES. small patty mixture into a jam pot; cover clos eh y 
pans with good isi paste, and bake | and it will keep in a cool place ter n 
ina quick oven. Chop remnants of | days. 


; chicken, or other meat, fine; season Mrs. Wo. Rasen 40 

with salt and pepper and heat in a| ae it | 
little butter sauce. Fill the shells | Bakrep Ham.—Take a ham and e . he, & 
and put them back into the oven until off the rind and make a paste of flour a: 
slightly browned. A little flavoring of | | water and cover the top and sides z 
tomato is nice with some ..kinds. of bake until tender; then ren soleil we 


meats. used in this way. ae ‘platter and set away to cool. M i 
Mrs. G. H. JouNson. nicer than boiling. ’ Ris, 
: ae Mrs. ‘THomas Moo 
A. Nios ; Fe 


Porte CHicKeN.—This is an agree- | n 
able relish and makes a pleasant SrkaAM BeEF.—Put three or fer ir a 
luncheon when traveling. ‘ake a roast. | pounds of beef in a tight pail or dis e oe 
fowl and carve off all the meat; take and cover with water. Put in salt wed at 
two slices of cold ham and chop it a little pepper. Steam until Rast | 
with the chicken : add to hig then remove and set i) ie Ov 
one-fourth pound best butter. Add brown; thicken gravy. a 
salt and pepper to taste. Now pound) a nice dish for a small — family, _ 
this altogether to a paste, put the _ Mrs, THOMAS oy 
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Ss. JOHNSON, y was. 


a «DEALER IN.’ .% 

Be 4 | Cottages and Air Tights, -f{odel Grand rc, 
Ba | Model Art Grand, Model Grand Square a rs, 
ee. es and jeweled), which we shall sell cheap for 
; 4 casn 

/ 5 —O-— 


Lamps of all kinds and styles at bottom 
prices. 
| Pumps, Pipe, pra Wringers, Tin, Glass, and 


| Wooden Ware. Jobbing of att kinds promptly 
| attended to and Wrdbeobited by Sam. 


¥ DERRY DEPOT, Nie 
For Sate by C. L, CUTLE sana Derry ere 


Basins BRADFORD ! poce RTON ACADEMY, 
Bid WALLEY, Prony Gives a thorough training in 
DERRY DEPOT, N. H. Three Full Courses of Study ES 
Fi st-Class House. American Plan. "Rnd furnishes excellent | 
Es | MUSICAL ADVANTAGES. 
ee —o — Poems: 


For terms of admission address the Principal, 


G. W. BIN (GHAM, DERRY, N. H. 


a, SS ee ot OTe asada RE ARN a 
Ke Ls 
SPOIL THE BROTH! 


Eamert of good Tools buy : | CLOTHING HOUSE 1 
BEA TERS, | 
_ FARIN A KETTLES, 


OM ees | Beats the world on low prices. 
eer >" POTA TO SLICERS, 


Bee MEAT CHOPPERS, | Ae He 
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BASTING SPOONS. | 
no | 
ie -  & , | 
Pa Wire Frying Baskets, &c.. of | F. P. KIMBALL, 
Bd eer HARDWARE CO., a Fag 
racy 2 vr fie a 938 Elm St. 1059 Elm Street, .:. Manchester, N. H. 


“1 » 


: 


ee 
and water and put in oven to brown. 
Tf you wish you can stuff it before 


; bisa 4 i aia nics ee rea fa ata Naa oh Sa gl ee: ee See ’ 
4 
MEATS AND POULTRY—Coxtinued. se 
Brrr Pre.—Cut Leefsteak in small; Por Pir.—Take some pieces of: cold a 


pieces ; put a layer in the bottom of a | meats and put in a tin dish.with water, 
pudding dish; then add a layer of pepper and salt, and, let cook until 
sliced potatoes. Sprinkle with salt soft, then pare and slice some potatoes 
and pepper. A little flour and some and put in with meat, and an onion if 
bits of butter should be added, if the you wish, and let cook until, the pota- 
beef is not fat enough. ‘Then another toes are partly done, then make a crust 
layer of beef and potatoes and season- _as for chicken pie and put in oven to 
ing ; put in water enough to cook the | bake. We take a two quart basin and 
whole and cover with a crust and bake have it about full, for five in family. 
slowly. | Mrs. INGALLS. | ~ Mrs. Ep JOHNSON. 
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Breer FRicasskE.—Five pounds beef, 


, a 
Teh wag 


To Coox Lamp.—Put in a steamer | 


a i : second cut of neck; boil until tende . 
stea urs ake ou ; ae, ae 
ane ea wees ity : re . ’ set away in the broth. Next morning ~ 
put in a dripping pan with a little salt 


‘take the beef out and put your broth — be 


Peteaming. Mrs. Ep. JOHNSON. 


“put into steamer, set it over your broth 

J until it is done, then remove the beef, . 

Roast ‘Turkry.—A turkey weighing Put it on your platter; thicken the 
12 or 15 pounds roast three or four | broth, and pour on and serve. ne a 
hours according to age and size, a | Mrs. I. F. PLuma ER 
smaller one proportionally less; take_ } eS 
twelve crackers for dressing, roll fine, 


; : _ BAKE BEANS.—One quart of be 
wet with hot water till soft, chop a .o4,6q over night, put in Bean jar w 
piece of salt potk fine or use butter, 3 teaspoonsful molasses, a little salt 
mix together, add salt, pepper and |, , éaspoonfal soda, 1-2 spawn : 
‘sage to taste, clean and wash the tur- Mrs. James ‘Tanor. ana 
key, fill with the dressing, sew up the 7 +> 
gashes, tie the wings and legs down 
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z S 10 
’ M™ Mage | OUSeRERPERS: ee 
4 | 1 can buy the 
7 DRESS MAKER, | BEST TEAS AND COFFEES 
; | At the lowest prices in town 
PEREY. DEPOT) 2) tears %. ; N. H. | Ep eres nate 


| Gk. ROLLING, 


(Rooms at Geo. O. Colby’s.) | DERRY DEPOT, : ; : ; N. H. 
ie ee ——_—— | 
RK. COBURN & CO., Bs Gee & STEVENS, 
e 


_ Booksellers and , Stationers ! ; 
3 Marble and Granite Workera) 
PICTURE FRAMES 5 


In Bronze, Gilt, Compo., Gold, Imitation Gold and | 
| 


. <a cmc he ag’ agama iis tenis | Monuments, ‘Tablets and Cemetery 
Cesc Paints, Water Colors, Pastels, &c. Alsoa full Work of all kinds. 


line of Artists’ Materials. 
oe ve gs ies tapas! ters Corner Central and Franklin Streets: 
Home Sewing Machine ! sae teri is a 

; : hy 
740 hn ior “A enyerenaY N. H. . MANCHES PERKS 00. 4 oot, a 
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| H™ RD’S 


. 
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Sa: Senet; eo 


O UR NEW CATAI OGUE 


- ‘ ae. 2: 
TEN CENT MUSIC | FANCY GOODS? se 


| 
" ‘Contains over 4000 pieces. Send 10 cents for sam- | 2 ’ 
ple and catalogue. 


”~ 


bess} | _ 863 Elm St., 
ee _KIMBAL L’S MUSIC STORE, 


’ 


* St... . »Manchester, N. H..| MANCHESTER, ...5. , ae 
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Ham Gems.—To one part of ham, CHICKEN Pirt.—Boil the chicken in 
fried or boiled, add two parts of bread ‘enough water to cover it and adda 
crumbs wet with milk ; put the batter) tablespoonful of salt when half done. 
into gem pans and break over each one When tender, remove and add r table- ty 
egg; sprinkle the top with cracker | spoonful of flour to the liquid; salt ‘ 


crumbs, and bake brown. and pepper to taste ; butter, the size of 


Mrs. E. E. GILCREAST. aa egg ; boil five minutes. Line a deep : 
pudding dish with rich pie crust; cut 3 


GRAVY FOR ROAST MEATS.— Take the | 
drippings from the pan, pour off all | 
the fat possible, thicken with flour, 
salt, boil 5 minutes, serve hot. 

Mrs. H. F. Rick. 


the chicken up into pieces and_ place 
it in the crust ; pour on gravy enough 
to corn the chicken, then cover with a 
‘layer of pie crust. Bake till the crust 
is done. Mrs. M. G. FRYE. 


| 
‘To ROAST MEAYTS.—Put in hot oven | 


i 


and baste often. yore! sé 


SALADS AND SAUCES. 


'Lopsrer SALAb.— Four eggs, one | SALAD DRESSING.—Four tablespoon- 
tablespoonful of sugar, two of butter, fuls of butter, 1 tablespoonful each of 
one of salt, two of vinegar, one of mus- flour, salt, sugar and. mustard, 1 cup we 
tard. Beat the whites of the eggs sep- of milk, 1-2 cup of vinegar, a speck _ ag 
arately, and add last. Cook in a bowl | of cayenne, 3 eggs. Let the butter get _ 
set in a kettle of water, stirring until it | hot in a saucepan, and then add the © 
thickens. When cold, add cream) flour, and stir until smooth, being care- ne Bey 
enough to make as thin as boiled cus- ful not to brown; then add the milk — “ae 
tard, and then add salt and red pepper “and bring to. a boil. Place the sauce- ‘ be 
to the chopped lobster and lettuce. pan in another of hot water; beat the oe 

Mrs. Gro. HOLDEN. __ eggs, salt, pepper, sugar, and mustar bP We 
‘together; add the vinegar; stir 1 let 
. | until it thickens like softcustard. Keep. : 

CHICKEN SALAD.—Boil or roast a| in a cool place. ae 

a nice fowl When cold, cut off a’l Mrs. Wis, RAMs 
the meat and chop it a little, but not Be | ae 
very fine ; cut up a bunch of celery and | SaLap Dressinc.—Two teaspoonfuls 
mix with the chicken; boil four eggs of mustard, a little pepper, a piece of fe. 
hard ; chop and mix them with sweet butter, the size of an egg, two table- _ § 
oil, pepper, salt, mustard, and a gill of spoonfuls of sugar. Cook like custard 
vinegar. Beat this mixture very thor- over teakettle till thick, then add vine- 
oughly together, and just before serving, | gar to make it like cream. | eee 


pour it on the chicken. M.A, We. | ; “; oMrs. J.C. Qumny. . 
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Bo ‘ Constantly on hand the best of all kinds of i: ros. N O R ae O N = 


s Meats! Fruits! Vegetables ! MARKET 


Canned Goods ! 


) 
: 
If you -want to get first-class Meats, 
| 


| Fruits, Vegetables, Butter, Cheese, 
S —o— | 


Canned Goods, &c., &c. 


HALL & WATTS, Derry Depot, N. ee Pillsbury’s Block, 


tes 
& - 
& 


ae ' ; Opp FELLOws’ BLock. | DERRY DeEpor. ; ; ‘ ‘ : N. HH. 
. P IPER ! = | W. COLBY, 
Be . fl © 
eh 1 ; | ARTIST PHOTOGRAPHER! 
Res + “§ eh $e 1e leading .... | 
; + or P | 
| OPERA BLOCK, 
PHOTOGRAPHER! | 
“e | MANCHESTER, 52 Gti dhs rae eae 2 ge 
i: : . 864 Elm Street, | 
; \ MANCHESTER, * Ew ee 3 : N. H. | [ First-class work guaranteed. ] 
- AY ML Daly spe ean omar mR Et Been eer ea oe YL RRL Nr a 
T)p®: © ©: CHASE, | HE BEE HIVE! 
<f 3 , ‘ | : _ 


About April 5th, 1889, we shall add to 
‘our already large stock several new De- 
_partments, including a first-class 


Sipe asatas ette - MILLINERY DEPARTMENT 
To which we call special attention of the 
ladies of Manchester and vicinity. 


) 
Rrrechs + tao : a ee Yours respectfully, 
ae es, bs CLARK BROS. 
. 


937 and 941 Elm St.., Manchester, ) N. H. 


e 7) ; ~ “ ‘ ~ Wie 2 ; al , £ 
Ate 2 Bye El St.;" M anchester, N. H. 


DIRECTIONS FOR COOKING VEGETABLES. 


New potatoes should have the skin | otherwise till tender. Asparagus, boil 
carefully scraped off before cooking, as 20 to 30 minutes in barely water 
much of the best part of the’ potato enough to cover; when tender drain 
clings to the skin, and is lost if done and add 1-2 cup of milk; salt, pepper 
after boiling ; boil from 20 to 30 min-| and butter to taste. Spinach, wash 
utes. Old potatoes pare very thin, thoroughly ; put to boil with slices of 
let stand in cold water fifteen minutes, salt pork, 30 minutes ; salt it to. taste. 
then boil ; add a tablespoonful of salt) Dandelions and other greens prepared 
to mash, then add butter and salt to|in the same way; boil from 1 to 2 
taste, milk to moisten. Boil peas from > | hours. Parsnips, 30 miautes. Carrots, 
20 to 30 minutes, add soda as large as 2 hours. Squash, steam 1 hour. 
a pea; a few minutes before they are” 
done, boil in enough barley water to) CREAM Porarors.—Cut 1 quart of 
cover them and cook away as much as) | cold potatoes in very thin slices, put a 
possible before serving; pepper, salt | teaspoonfil of butter into a frymg pan 
and butter to taste. String beans, boil, and when it is hot, add a teaspoonful. 
2 hours or till very tender, with small) of flour, stir until smooth. Do not: 
slice salt pork; strain; add 1-2 wed ai it brown. Add a cup of milk or 
of cream with salt and butter to taste.) cream, gradually, keeping it all hot all 
‘Yurnips, boil 1 hour and serve in half the time. I.et it come to a boil, sea-. 
slices or mashed. Cabbage, boil 2 son the potatoes with salt and pepper Og 
hours. New beets, boil 2 hours. old and pour into the sauce. cover, and © 
beats, 4 or 5 hours; do not cut them) when the potatoes are hot they are 


but wash Sis and slip the skins off in| done. Serve while hot. ; 8 
cold) water quickly with the hands | Mrs. G. -P. "Tavioree 
when done. Onions, boil t hour till) Sara a 
tender; add pepper, salt and butter. Escaticrep Porarors.—Peel “af 


‘Tomatoes, stewed ; pour boiling water, slice potatoes thin as for frying, but 
on them till the skin cracks ; stew them | an earthen dish, put ina layer of po 
thick as desired after removing sikins, | toes and season with salt, pepper anc 
and season with salt, pepper, sugar butter and a bit of onion chopped — 
and butter to taste. ‘Tomatoes, sliced, | | fine, sprinkle on a little flour, then put — 
should be peeled cold, slice 1-4 inch’ in another layer of potatoes and the | 
thick ; let each one season to taste at. “seasoning, continue in this way till the a 
the Ritde Cucumbers should be fresh ; dish is filled. Just before putting into 
pare and slice thin, and let them lie in- ‘the oven pour over it a cup of milk. 
cold water 15 minutes before serving. | Bake 3-4 of an hour. ay 
Sweet corn, cook 20 minutes if young, | .. Mast Go. Py Tavieeres 
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¥ G C. RICHARDSON | Ww LEAD ON LOW PRICES! 

P * ’ : . 

EMBROIDERY MATERIALS. 
SELLS GOODS LOW. | Florence were Fo Silk, 25c,; H. B.. Embroidery 
_ Cotton, 2c.; “Real Scotch” Flourishing Thread 3c.; 
. . | Ball Jinsel belies nah midge i geese ni 
; _ ‘ <p “os a ae or a _ 2c.; Plush fBalis, (small), rc., (large) 2c.; Mixec 
Itis no myth. Come and see for your | Embroidery Silk, 07. pes( silk Cor se yard Tin. 
selves Sas P aps sel Cushion Cord. toc. yard; Best Felt 2-yarc 
selves. It is the place to buy _ wide) $1.00 per yard; Plush Crescents with Satin 

| Ball Pendent, 5c.; Art Crewell, 3c. 

% eee é a . |. Ladies’ Furnishings.—Pivot; Coraline, Duplex, 
‘a CROCKERY, GLASS, LIN, TOYS. Mme. Foy’s Improved Corsets, $1; Paris Corset, 
: " | 50c ; also 25-cent Corsets, Shoulder Braces, Hose 
x rt gp Sey ape aig bd ct diag a Cor- 
ei ‘ . a i. | sets, Sanitar elts an vapkins, ete. ents 
- Buttons, Plush Goods, Perfum- | wanted. Catalogues free. Books, Stationery, Print- 
ee pate. So , ing, Sewing Machines, Sewing Machine Supplies. 
be Cry, KC. KC., | Fancy Hardware, Artists’ Materials, (Oil Colors, 6c. 


930. ELM SsT., : MANCHESTER, N. 
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aA hs, M D. FIFE & CO., 
eee 4 ad : 


-.-- Dealers in.... 
PIANOS ANT) ORGANS, 
“es ..i:SOLE AGENTS FOR.... 
Chickering & Sons Pianos, 
ie u & Hamlin Pianos and Organs, 


een, were 


WAREROOMS: 


4 N. ii., ™ 
$52 Elm Street. 


Pies 5 Ne Ae ee enaee Saal ae 
# 


FILDRETH HALL 
ae MT a 

; ae M. NE WELL, Manager. 
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A most Pleasant Resort for Summer 


hat 


hs 


“HH. 


; as ep7 J (co a 
__ _ Everett Pianos and Estey Organs. 


MANCHESTER, N. H. | . 
Pty ‘ 4 = e P * 
1105 Elm’ St.-” .. Manchester. N. H. . 


Aa what qk 
ae Guests. : 
* * “ if i. 
eo 


— 


| tube.) We have come to sta y and will meet compe- 


tition. Yours truly, ° 


be J. ERNEST HAMMOND, 
Odd Fellows’ Block, 


| rpHiose 


HOUSEHOLD FURNITURE! 


IN SEARCH OF 


Will find it to their advantage to call at 
be el Jae UN OR: iy ae De 


; - 
Furniture Dealer. 


B. F- BINcatp, 
" fe 


-~ 


---- Keeps fine ... 


OF ALL KINDS. 
ORDERS PROMPTLY ATTENDED ‘Lo. 


DERRY, .N, Ho 


a Si Rl ec 


Derry Depot, N. H. 


a ti a ane ni ines ens ienee nai ate ys ati en te anesthe 


GROCERIES | 
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DIRECTIONS FOR COOKING VEGETABLES— Contd. 


EscALLOPED POTATOES. —Butter a! salt and pepper. Pour over it nou 
baking dish, fill it with alternate layer milk to moisten all thoroughly. Bake 
of cold mashed potatoes and rolled till brown and serve hot. a 


crackers, adding to each: layer, butter, | Mrs. J. Priest, S 
EGGS. an 
BakED EGcs.—Eges dropped. in an | Droprep EGcs.—Take spider | half Ec: 


earthern dish, the dish heated and but- ‘full of boiling water, break eggs into— 
tered before putting eggs in from the ‘a saucer and then slip the egg into 
shell; place a bit of butter and salt on spider ; sprinkle salt over them and re- 

| move carefully with skimmer when the 

white i is set; place on buttered toast 
and serve. Mrs. J. H. EaMess 9 0% 
Lat at's 


bee wt? 


each egg before baking. 
Mrs. [NGALLS. 


| 4 
BAKED Eccs.—Beat 6 eggs, add lit- | * Ri: 
tle pepper and salt, small piece butter, | SCRAMBLED gt togethe 
1 cup milk, bake in quick oven from eggs, turn into a hot pan with 1 ta 


8 to ten minutes ; nice with baked po- | spoonful of melted butter ; nin a 
over hot fire and serve. 
tatoes or dry toast. 


Mrs. J. E. ize | Mrs. CC. O-' 


POACHED Eccs—Beat 4 easy ‘sti 

OmuLETs. —‘I'wo eggs beat light, 2) 1 cup of milk or cream, salt and pe 
dessert spoonfuls corn starch, 1 tum-/ per, a piece of butter; set on stov 
bler of milk, little salt; turn into a hot/ and stir until it thickens ; serve 


spider well buttered. | dry buttered toast. 
. Miss Nerrin Bry. | = eo eR. GR Berwick 
BREAD. 


HAM BREAD. — ‘Iwo quarts of) again. Bake in an even oven, not t 
meal, 1 pint of bread flour, 1 ae at first. Just before putting: - into 
ses, 1-2 cake of hidespatt er the oven, smooth 0 over whe loaves usages 


cup of 
yeast, 
small dian eae of soda, 1 nebo: this dome iphonped tenis a spoon into. 
fulof salt ; mix with warm sweet milk soit hot fat, and fried brown makes “nice — 
can be out stirred. Set in a warm! breakfast cakes. jo Sais 
place to rise over night; in the’ Mrs. L. Er G 
moming, put it into pans and let it rise’ fe Ge a 
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an 4 te pee . 
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H. PiL LSBURY, E: sLSWORTH MARTIN, 
% . 
 - Pes or accra CONTRACTOR 
is ‘ “ , % : ‘ | 
BPURNITUR £. | : 
‘ome ry na . | -+--AND.... 
‘a Carpets, Paper Hangings, and all House . 
a Furnishing and Decorative Goods. | i US List ee 
> 
a ; | DERRY DEPOT, N. H. 
o# Orders for any goods not in stock promptly 
filled. —Oo— 
i Jobbing promptly attended to, and esti-. 
DFRRY DEPOT, re ~ a 


| mates furnished on application. 


| Bore ce CO. 


ONE PRICE CLOTHIERS, .... Dealers in.. 


-- Dealers in.... DRY GOODS 


> 


MERCHANTS’ EXCHANGE BUILDI ING, 


io TS 
oLOTHING PATS GAPS . | an 
- ir es | : SMALL WARES! 
ee ¢ . - * 
a J A tee : py ; - . : a : 
i, Furnishing Goods, Trunks and Bags. _Carpeting-, Curtains, Upholstery Goods, &c., &c. 
pe 


849 and oie Elm St., 
8 Elm toa: - Manchester, N. H. | MANCHESTER, pc Bs ake ot aa: NI eee 


~e A: PRESSEY, 
e : 
; Ss oe DEALER IN * 


Meat te Ju CUSTOM. TAILOR, 
ag Gas tg RT tee LASS MBAS 
i et Is prepared to peak 


¢ PRING AND SUMMER 1889 ! 


ronnie 


4 _ JosePH MULLINS, 


SUITS | FROM _ UPWARDS. | Of all kinds. 


—o-—- 


oe ieee VEGETABLES IN THEIR SEASON _ 
_ Nice Line of Pantings and Fancy Vests.. : eee. 


ISEPH MULLINS, Custom Tailor, 


RR, oN. H.. | DERRY) N. ‘Hi 


i 


BREAD.— 


BREAKFAST CAKE—1 cup of Indian 
meal, 2 cups of flour, 1 tablespoonful of 
sugar, 2 teaspoonfuls of cream tartar, 1 
teaspoonful of soda, butter the size of a 
small egg, mix soft with sweet milk, can 
bake in a roll pan or any form you like. 
Very nice. Mrs. J. Priest. 


Granam Roiis—1 cup of sweet milk, 
1-2 cup of molasses, 1 teaspoonful of 
soda, and a little salt, thicken with gra- 

fs ham. Very nice. 


Mrs. J. P. ‘THURSTON. 


JOHNNY-CAKE.—2 cups of flour, 2 
cups of Indian meal, 2 cups of sweet 
milk , 3 teaspoonfuls of sugar, 2 small 
teaspoonfuls of cream tartar, 1 
teaspoonful soda, 1 teaspoonful salt, 
small spoonful melted butter, 
mix sugar, salt, cream tartar, and soda, 
into the flour and meal; then add one 
ege, without beating; then the 
Stir well and bake about 1-2 hour. 
NELLIE FosrTer. 


I 
1 egg ; 


Tra Biscurr.—One quart of flour, 
) 1-2 pint of milk, scalded, 
yeast, 1-3 cup of sugar, 
| butter or lard ; a little salt ; 
morning and ee in a warm place to. 
rise. Roll out after dinner, rise again, | 
and bake for tea. Cut small and make 
in little rolls placed close together. 
: Mrs. A: C. TARBFLL. 


1-3 cup 


~ 


is 


small - 


milk. ! 


r-2 cup of, 
of | 
mix in the . 


Conmtinued. t 


| RyE Breakrasr Cakes.—'Two cups 
of rye meal, 1-2 cup of molasses, 
little salt, 1 1-2 cups sweet milk, to 
make it very soft. 1 teaspoonful soda. 
Bake at once in roll pans or muffin 
rings. Mrs. C. E. Moore. 


a 


BRowN BrEAD.—'lwo cups rye meal, 
r cup Indian 
teaspoonful 


meal, 


1-2 


~ 


cup flour, 1 
teaspoonfuls. 
cream tartar, 1-2 cup of molasses, 1 
teaspoonful salt, mix soft with cold : 
water or milk, steam three hours. a! ag 

Mrs. G. O. Coipy. 


> 


_~ 


of soda, 


| New York GIncer BREAD.—Three 
cups of sugar, 4 cups of flour, ery 
of milk, r t-2 cups of butter, 5 egg. — 
1 teaspoonful soda, ginger to taste. 
Mrs. I. H. Apams. 


I 


Rie ¥ 


| 
) 


. icesien: 


i-2 


cup of find or ‘lige. 
| alum size of walnut, pound it, then ier ¥ 
it in a cup with 2-3 hot water, add thy, 
to the molasses while hot, 1 teaspoor' ‘ae 
ful ginger, 1 tablespoonful soda, m? ee 
hard, roll out about r-2 inch thick. ; 
cut in any shape desired; put tl.~ 
soda in with hot water and alum. 

Mrs. J. Priest. 


 Warre JOHNNY CAKE,— ‘Two cup 


Indian meal, 1 cup flour, ; 
| sugar, I pint water, 1 egg, 2... 
fuls of cream tartar, 1 teaspoonft 
piece butter size of an egg, salt. 
| Mrs. Wa. H. Bachierprr. 
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2a een Ay Antics CO., | lyroues CAN MAKE NO MISTAKE 

a ..--Jobbers and Retailers of.. 5 : ob ie 
‘ In trading with the ee Firm 


ix - 


= HARDWARE, IRON, STEEL, 


F | Agricultural Implements, bi skites Ware, CUSHMAN & HARDY, 


Paints. Oil, Glass, Rogers’ Silver | 


; eaetth! a oka 
Metal Ware. hey positively sell 


CLOTHING CHEAPEST: 


i 
Come and see the improvements we are making | 
in our store. | 


856 ELM STREET, 


b 809-811 ELM a 


MANCHESTER. ‘ ll Ey oe co aga chciaes renee Ae Wee Ran egrets Beiter se SEL 


— wpe ee 


LOVE'S “DREAM. A BBOTT, DAVIS & « CO. 


Builders, Dealers and Jobbers in 


‘Light and Heavy Carriages, 


rey P / 
They sat together on the steps, 
The night was calm and fair, 
And smiling Luna flung her light | HARNESSES, ETC. 
Upon the loving pair. 


* 

Oh, happy hour? One rounded arm PE ; i ae i. 7 ¥ 
“About his neck was placed, |General Carriage Repairing a Specialty. 
He held one tiny hand in his, | 
) 


One arm was round her w ise pw 


BRADFORD HOUSE 
BOARDING & LIVERY STABLE. 


DERRY DEPOT, N. H. 
i there beneath the smiling moon.  periet eas Rate PER Far as oat iia & SIRE EP 


F ahanreh of things so sweet: i : 
ee oni se ail Irae we IN NEED . OF ANY 


»mind was on her feet. 


ae her pretly,eyes to his, TA BLE LIN ENS 
z) 


And moved about her toes: 


"eds: “And just below upon the grass, 
tis Her pretty foot was seen: | 
The shoe she wore upon it 

soy suit the proudest queen, 


Sed, smiling, said, “See there, my dear, f cite i * 
_ I buy my shoes at LO%'s- s COW ERLS, “BED Sk READS; 
be z aanemnlten Ses | Or other Housekeeping Goods, 
“ Tae 4 } on , ate anal 


—CALL, AT— 


HAWLEY & GILBERT, — 


» Odd Fellows’ a 


ee 


Manchester, N. H. 


ee si 


BREAD.— Continued. 


Murrins—Goop.—Two and = one 
half spoonfuls of butter, 1 tablespoon- 
ful sugar, 1 teacupful sweet milk, 1 
pint flour, 1 egg, 2 teaspoonfuls cream 
tartar, 1 teaspoonful of soda, flavor as 
you please. > Mrs. J. Priest. 


Brown BREAD.—One cup of flour, ii 
2 cups of meal, 1 cup of molasses, r 4 
cup of milk, 1 teaspoonful of soda and 4 
salt. Steamgthree hours and let stand 7 
in oven until night if not too hot. 
Mrs. J. Taror. 


PARKER HousE Ro.Lis.—One 3 
of cold boiled milk, 2 quarts of flour, 
1 large tablespoonful of lard ribbed GINGER BREAD.—QOne cup of mo-_ 
into the flour; make a hole in the mid- | lasses, hn of butter, 1 teaspoonful 
dle of the flour; take one full cup of|of ginger, 1 teaspoonful of soda, I.cup 
yeast, one-half cup of sugar, add the} of sour milk, 2 1-2 cups of flour. | 
milk and pour into the flour with a lit- 
tle salt ; let it stand as it is until morn- 
ing, then knead hard and let re vases 
knead again at four in the afternoon, 
cut out ready to bake and let it rise 
again ; bales twenty minutes. il 
Mrs. G. R. Lorp. 
| 
| 
. 
| 
| 


Mrs. MERRICK. 


el a 2-3 cup of ie indinhe By 
meal and flour enough: to make a thin By 
batter, 1 teaspoonful of soda, a tea 
spoonful of salt. Bake half*hour. 
Mrs. J. Tanor. | 

BPS ANG ras 


MOLAssEs GINGER BREAD.—One cup 
molasses, 2-3 cup boiling lard or but-} 
ter, 1 cup boiling water; 1 teaspoonful | 
ginger, 1 teaspoonful soda, a little salt. 

Mrs. E. J. Kimpatw. 


Buns.—Mix at noon 2 cups of sw 
GRAHAM Muorrins.—One and one-| milk, 1-2 yeast cake (compressec 
half cup of sour milk, 2 cups of gra-| 1 cup of sugar, flour enough for st 
ham, 1 cup of flour, 2 spoonfuls of mo- | batter; at night add 1 cup of suga 
lasses, *® teaspoonful of soda and a) little more flour, 1 cup of melted but- oe 
little salt ; bake in gem pans. ter; in the morning put in nutmeg, 1 ae he 
: J. A. Houmes. “teaspoonfil of soda dissolved in a very. By 
| . little milk and rs open ete inte the | 
-GEms.—One egg, 2 spoonfuls of) batter, then ad cup of. currants e 
sugar, 1 cup of milk, 1 teaspoonful of | sprinkled with flour, ‘roll, cut, i 
cream tartar, 1-2 teaspoonful of soda, / again, ish with milk, hires 
flour to make a _ thin awit? anes in | sugar an { bake in ey beinsi b 
gem pans. 3 x 


DENTISTS. 
® 


ae Es, Bee 


Manchester. ae; © 


939 Elm St., - 


or |' 


MR. VANCE & CO., 


aS een I Ea et Sr ME ARES Soe 3 2 iow yew Xa iscek ar ne it). 
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. a » we a ¥ « a | rs . = Pe re 
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i .. Dealers il’. . 


“e “STOVES, R&’NGES. 


* Furnishing. Ribs: Glass. Tin and 


ie wie* \ »>len Ware. 7 
rep >. ° 


la ELM STREET, 


.. a 
« 


eS ER, 


1 Go 


~~ 


ae @:, 


PEAD x, DOWST. 


WooDM AN. 


.. Wholesale and Retail... 


. oe & 
eels: *. Opposite Passenger Station, tA 


- 


é - 
Z 20-9 ee ee Be 
ACKSTONE & FISHER, Cowan: qs’ 
e ‘| 
DIAMO N Dukes | 


- On the knee pants should bea 


is hove: “our prices just a trifle below. the | 


“SPNFECTIONERY. 


) / ® sors Elm Street, 
al q 


Wa 
’ 


o , 
; 

' é 

N. H.4 
4 


MANCHESTER, : é 


| ay 


ey 5 woe 

* PON 

_ Our Candies are made on the premises and war- 

ranted to be pure. Our Ice Cream, Sherbert and — 

| Pastry are al-o made from the best material the 
“emarket affords. Orders delivered to any part of the 
| City free e of charge. hh, 


= 
SS ae eee. ae te 


#9 LADIES. ONLY! < : 


If our Children’s Suits had nothing else J 
 t@ recommend them, © 


THE PATENT ELASTIC 


W.AIST- BAND! 


rresistible 
inducement. It makes both the pants 
and the Shirt-waists last nearly twice as 
lopg. It saves an a cil amount of re- 
ae and” a ‘iN 


‘DON'T COs YOU. “a CENT! 


2 


ees 


Our reputation for carrying a Rone 
Line of 


SHIRT - W AIS’ ne 


Is esta blied, eho oe tae 

regard us as the undisput eadquarters 
for these goods. ¥ agit only the most’ 
reliable makes, and we. make it @point to. 


a Mie aa, A) 


v 


Tee mark. some Beautiful Patterns i in 
NCH PERCALES have jus Ri ia 
“received.” Come in and look us over. 


ay “MANCHESTER 
1 = a yA 


pebisload 


eed: 


+. 
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Pop-overs. — One tablespoonful of | 
_ butter, 1 teaspoonful of sugar, 3-4 seal 
of milk, t egg, 1 teaspoonful of cream. 


tartar, 1-2 teaspoonful of soda. 
for breakfast. 


oe | 
™ 


a 


ee 
WuHitrE Brean. Rift ainoenst cake com- 


-_ 
ee at APTES. 


ees 

Nick CHocoLare Pie.—Two cups of 7 

milk, twostablespoonfuls of grated cho- | | 

colate ; put into the cold milk, set into. | 
a Rettle of water and bring it to’a boil. 
- Stir often while heating, and when 
“nicely mixed set away to cool; then’ 


- beat together 1 2 cup of sugar, the 
“yolks of geggs, and the white Of one 
egg for pi Pei pour into the “milk. 
- put all 0 a plate lined with ‘crust, not. 


_ previously baked, and bake slowly as al 
NUS SS meee tas Neue Foster ‘ 
SME Te + 
ty @ipestc am f 
Norrurieny Lemon Pir. 
“hos sugar, one- uf cup of cream, one-_ 

| half cup of mi <, (if cream is not con-. | 
venient, | use tage whole cup of milk | 


da small* piece of. butter instead ), 


One cup. 


“one Cragker rolled,. one egg and one| Sugar, 1-2 cup of milk, 1-4 cup 6 of but: 


_ lemon, 3 Bake with two crusts. 


Mrs, 4 < 9h ‘A. ee. 


-~ 


ds he! apple, 3 | 


_ butter, 


e 
Mrs. G. AH. JOoHyBon. ° png. int p nice and light, stir down ; 


- | molasses, 1-2 cup of vinegar,» ail 
with hot water, 1 cup of chopped 


NC Mar thas pounds of meat,| and fibae. add 2 spoonfuls of cocoantit, 
3-4 pound of} make a frosting for the outside, sp prink! 
sins, I ee thickly with cocoanut. ete | 


pressed yeast, 1 sma teaspoonful 
of salt, one tablespoonful of lard or 
t pint of milk and 1 pint of 
water, flour enough to make a stiff bat- 
ter; mix at‘hight ; let it rise till morn- 


jet it risé “again, then mould into shane 


fortis let it rise in tins, then bake. 


> 


,pounds “of sugar, 2 1% te yn- 
| fals of mace, 1 1-2 teaspoonfuls 


of cloves, 5 teaspoonfuls cinnamon,” 
13 tablespoonfuls of salt, 3-4 pint of- 


| cider, 1-2 * pt of. brandy, pint. — 
-of molasses. ° Soa 
Mrs. M. “&, Prrtenp,” 

.* 


Mock MINcE Pres.—Four cx 
rolled fine, 1 cup of — sugary 1 cu 


sins, 1 cup of boiling water, 1- ee ee 
butter, 2 eggs, spice of all kinds, a 
| Mrs. “FRANK Bais 


* Cocoanut Pik.—Two eggs, © 


ter, 1-2 teAspoonful of cream carta’ ey 
| teaspoonful of soda, 1 1-2 cups of flour, pe 
~|Cream: Coffee cup of milk, ae 4 
boil; 1 egg, 2 tablespoonfuls of sugar 


— PRUDENT HOUSEWIFE! 


Should be sure to direct their husband to go to the 


MANCHESTER PUBLIC MARKET 


Bike gue in the City, peg their 


MEATS, POULTRY,| 


© BUTTE CHEKSE, OYSTERS, 


* 


_ Mb xinas of, Fresh site Salt Fish, and all kinds on nie riits in their Season ! 


. 
ee 
> - . — 


YOU CAN BUY SUCH GOODS AS THEY HANDLE AT LEAST 25 
PER CENT. LESS THAN AT ANY OTHER PLACE-IN 
— NEW HAMPSHIRE. 


Pete cee Me ae . C2 bd 
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PIES.— Continued. 


LeMon PIEs. —Juice , and rind of 1 


TI 


heaping cupful of 
1 table- 


lemon, 2 eggs, 
sugar, r small cup of milk, 
spoonful of corn starch. 
starch with a little of the milk ; put the 
rest of the milk on the stove, and when 
boiling, stirin the cornstarch. Boil one, 
minute; let this cool and add 
yolks of the eggs, 2-3 of the sugar, and 
the grated rind and juice of the lemon, 
all well beaten. Bake slowly r-2 hour. 
Beat the whites. and the rest of the 
sugar, spread on the top and brown. 
Mrs. J. C. Quimby. 


ORANGE Ptr.—Pulp and juice of 2 
oranges, a little ‘of the grated peel, | 
-yolks of 2 eggs, 1 cup of sugar, 1 cup 
of milk. Stir the yolks with the sugar 
and orange, add a tablespoonful of but- 
ter, last the milk. Bake in puff paste 
then frost with the whites of the eggs. 

Mrs. J. Bran, ° 


“Wutprep CREAM PIE. —Two eggs, ° 
cup of sugar, r-2° cup of water, 1 ae 
spoonful of butter, 1 teaspoonfulcream 
tartar, 1-2 teaspoonful of soda. 


Cream : One. cup of cream, 3 table- 


spoonfuls: of sugar, 
lemon. ‘Mrs. 


1 teaspoonful 
SaRAH ROBTR. 


Mix the corn’ sugar, yolks of three eggs, little -butter 


(ocoanur Pir.—One “ap of cocoa- 
nut soaked in 1 pint of boiling milk, -2 
tablespoonfuls of cornstarch, 1 cup of 


and salt. Bake with one crust, then 


the |: 


| vor with vanilla ; this makes" two 


_water, two lemons,,. ap” eggs ; ; 


frost with the whites of eggs and brown ; 


makes two pies. Mrs. J. P. Harpy. 


CREAM Pies.—Three eggs, 1. cup of 


ugar, © 1-2 cups of: fluur, 1 tea- 
'spoonful.cream tartar, I- -2 teaspoonful A 
+ | 5° oda, 2 ®tablespoonfuls — ‘cold water.<) 92% 
Cream: Beat 3 eggs in 1 cup of ad 


‘boil one pint of milk and aati 
above ;' add a piece of butter and | 


Mrs. E. J. KIMBALL. 


| Fic Pirs.—One-half pound of fig 

boil-one -half hour, then wet and stir 
while boiling, four tablespoonfuls | 
flour, let cool; then add two cur 


sugar, two- thirds of a cup of , 


gf 


Mrs. C. E. Moo 


'four pies. 


‘ . 


aon Pies. —Grate the rind 
lemon adding the juice, 1. HG 
yolks of two eggs, I-2 cup _ 
1 1-2 crackers rolled fine. 
rich crust, then frost. 
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— & WEBSTER, IN HEALTH 
Secure Life or Endowment Policy 


-++-IN THE.... 


NEW YORK LIFE INSURANCE p 


ORGANIZED IN 1845. 


SHOE DEALERS. PURELY HU 


Assets, Jan. 1, 1889, - - 
Surplus of Liabilities, - - 


—_—O— j 
CROWELL :.& McKELLAR 
MANCHESTER, N. H. General Agents for N. H. 


THE POPULAR. 


$16 Elm Street, 


P SEEEEIIeeee ec Sn 


_D. A. SIMONS SH Hn EY & ROBBIE, 


SHES sis 
.. Dealers in.... 


* 


Foreign and Domestic Dry Goods. 


YOU CAN BUY | _ NEW YORK STORE. 
R ? AND CROCKERY ! | | 
, pan : lace in Manchester. | 866 to 872 Elm Street, 
6-ANI 7 SMYTH’S BLK. 


R, 


Dealer in All Kinds of 


pare 


| 

[+ j 
i. FISH, FRUITS AND VEGETABLES 
IN ALL THE LATEST | STYLES, | 


ae Will be foe look td tst. Remember that. | IN THEIR) SEASON. 
a ane st variety of Fine Goods | | 
Fig ae e City, and Our $2.00 Boots this 
“es ason will surprise and please you. 


if a eo? 


Be At Derry, Tuesday of Each Week. 
REMEMBER: THE FIRM! * | : 3 | & 
| WINGATE & GOULD, | <hahe 

947 Elm Phe 5 “Manchester. N. H. r 
a 2 
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PUDDINGS AND DESSERTS: f#& | =ss 


Snow Puppinc.—Soak one-half box! ENGiisH Puppinc.—One half cup of 
of gelatine in 1-2 cupful of cold water| chopped salt pork, 1-2 cup of molasses, 
for half an hour, then pour over it 1 | 1-2 cup chopped #aisins, 1 egg, 1 tea- 

iling water and add the spoonful of soda, 1-2 teaspoonful of all- 
~ When the gelatine | spice and cinnamon and cloves, mix 
s dissolved s rain it into a large bowl, with flour and steam 3 hours. : 
add 4 tablespoonfuls of co'd water and | Mrs. SARAH Robsik. 


2 cupfuls of sugar. Let it stand until | 


cold abel it begins to thicken, then taining 1 quart of milk into a kettle of 
beat the whites of 4 eggs to a stiff hot water: while this is heating beat 


froth, and add to the gelatine, and beat 4 eggs, and 3-4 of a cup of sugar, pinch 
all together until it-is a solid frovh as 


; of salt, 1-2 tablespoonful of corn starch 
white as snow. Fifteen minutes of 


; : dissolved in a little cold milk ; after 
rapid beating ought to make it so; dip 


id j id Mig beating thoroughly with the eggs,, mix - 
ORE Peo, COME Water Bat Fall Sy el with the boiling milk ; stir steadily un- 
snow. This should be made several | aN 


1 Lek ] Wk - til the custard chicka then rem@ve 
1ours before serving, and it will keep i iihtnediatcly écom tite sreteai aaeae ah 
on ice, when it will not soften for a 


: ' ' cool place ; flavor with a a 
week, As nice as when first made. 


AES lemon or yaa: 
For the custard to serve with it, take 

the yolks of the eggs, 3 cupfuls of 

milk, 1-4 teaspoonful of salt and 1-2. CornsrarcH Hasty 
cupful of sugar, set in a dish of boiling Sauck.—One quart of mil 
water until it thickens. ‘This is one of “spoonfuls corn starch, one | 
the handsomest desserts, as well as one_ ful of butter, one saltspoutl al 
of the nicest for a summer dinner. | Heat the milk to boiling in ad 
Mrs. May Priest. ‘boiler, stir into it the salt and the. 
starch, wet up with cold water, Be 
APPLE ‘Taproca.—Take one cup of cook ten minutes, = the i pe 
pearl tapioca, soak one night in water ; let it stand five mi 


in the morning add enough water to the stove befo 
make a quart and cook slowly until it: cup of sugar, 
is dissolved, then take good pleasant egg, vanilla to taste, pinch of $ la 
apples and pare and core and cover, | beat the egg and stir in the age 
the bottom of your nappie and cover | ‘the soda to the boiling milk and rn 
with sugar and tapioca and_ bake. little by. little with the. egg and 
Best cold or nearly cold, to be eaten set in boiling water a few 
with cream, sweetened and flavored to flavor just before serving. eee, 
taste. Mrs. THomMas Moore. 9 1 gs IsGants., cay 


BoiLED CusTarRp.—Place a pail con- 


Ponpine. 


our table-_ 
Ae 


ste 


we F PRREN, 


a AT 


E. R, BARRY’S, p 
“8s Hanover St.. . Manchester, N. H. 
| 


E very variety i in Bread ada hatin 


~. 
= 


Angel and Wedding Cakes a Specialy 


WHEN YOU ARE IN’ TOWN, 
Ea, Ce 
A splendid Fariety of. Cake Ornaments. 


Also a nice variety of fresh ¢ Confectione 


ut 
97 and 99 Hoe St. 


iP glieien Served at all Hours! 


—o— 


if Manufacturing Confectioner and Baker. a MANCHESTER, 


a E & FARRINGTON eek. ee TEAM, EXPRESS 


MANCHESTER, N. H. | 
ao ,Nous 


| DRIVING .-. HARNESSES! 
.OM PAPERS, BORDERS 


On hand and made ‘= 


-<s AEs. 3s 


WINDOW SHADES, ey: Ag 3 


Manchester, N. H.| jor HANOVER ST., MANCHESTER, N. H. 


re eye ee cn en he 


GABELER, | Kesey & SYLVESTER ! 


| Ladies and Gentlemen you can buy a first-class 


PIANO OR ORGAN! 


For cash or on easy payments. Sheet Music, Vio- 
lins and everything in the musical line. 


re Tuning aad repairing. Catalogues 
sent on application. 


KENNELLY & SYLVESTER, 


MASS. | 256 Essex St., .. rete Lawrence, Ma 


| 
) 
| 


powdered sugar; serve four to each'layer. ‘Take 


a oe 


a small pudding. 


aay 
os 


—One piit®6f sweet milk, four eggs; 
two tablespoonfuls of powdered sugar, 


one teaspoonful of Royal Baking 
Powder, 1 cup of flour ; beat ET 
whites and yolks separately, 

well frosted, stir the butter, sugar, 
one cupful of flour, into which the baking | 
powder has been mixed, into the yolk, | 
then add the milk, if needed add more 
flour, bake on a gridle in small cakes, 


of prepared cocoanut, the pulp of 1 tablespoonfuls of sugar, and 


tard and bal then take the whites to'| Nee 
1 teacupful of white sugar, flavor with “wee 
the juice of 1 lemon and put in the oven | ~ Ses + 
bag ’ as . A DELICATE PUDDING FOR 


3 spoonful of cloves, 1 teaspoonful of cin- | in to this 2-3 of a cup of boiling w 


—l 27 * 


¢ ' 
PUDDINGS AND DESSERTS — Continued. | 
Nice Puppinc.—One pint of bread 
crumbs, 1 quart of milk, 1 cup of 
sugar, the yolks of 3 eggs, butter the 
wo tablespoonfuls of melted butter, size of an egg,-the grated rind of 1 
lemon; baked like custard. When 
done, spread on the top one tumbler 
until of jelly ; beat the whites of three eggs 
and | to a froth ; add the juice of one lemon, 
‘and put in the oven to brown. 
Mrs. ‘THomMAS Moore. 


A DELICIOUS PANCAKE FOR DESSERT. | 
| 
j 


ORANGE PUppING.—Peal and pick to 
pieces 5 good oranges, put into a pud-_ 
ding dish, sprinkle sugar hetween each 

he yolks of 3 eggs,"! 
person. Mrs. INGatis. | tablespoonful of ¢orn starch, 1 cup of 
sugar, 1 pint of sweet milk; boil ‘this ~~ 
' : custard. When it is done and still hot, ay 

Rice Puppinc,—Take 4 eggs to } “pour over the oranges, beat the whit | 

teacupful of cooked rice, 1-2 teacupful | of the eggs to a stiff froth, add 


butter each one as it comes from the | 
fire, place four ina pile with any kind 
of jelly between, cover lightly with 


lemon, 1 teacupful of milk. Beat the | over the pudding; plac 


yolks and ‘é. separate, mix the cus- 4j]] brown. 


e in 


Mrs. C. R. MarTIN. | haif cup of bread crumbs, 
milk, 1-2 cup of sugar, a tir ys 

“SreamMED Puppinc. — ‘Two cups salt. rs es’ ft: 
chopped bread, 1-2 cup of molasses, 1 Sauce for the above: ‘Iwo th 
egg, 1 2 cup of raisins, t cup of sweet a cup of sugar, yolk of one beaten 
milk, 1-2 teas ful of soda, 1-2 tea- add sugar and beat a little more ; 


-namon, nutmeg and salt; steam two flavor to taste ; beat the white 
hours ; serve with sauce. ‘This makes | egg, add one teaspoonful of su 
“turn onto sauce jug fo: 


> Mrs. J. C. Quimey. 
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/ 
| 
/ 


. bp i? B. PRESCOTT. 


DENTIST. 


Ww P. GOODMAN, 
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ie dle BOOKSELLER 
ie ANCHESTER, -«.« - N. H. * 
bo eek) aR ate Ss 8) Se A ND eae 
_ Gasand Ether used in Extracting Teeth. | e STATIONER 
— ALSO THE ;— 7and 9 Hanover eS 
" ELECTRIC deen sail MANCHESTER Z : 
pee aeRT ss! Li..t Ld ees ee sce 8 
N SLATER. ag & CO. 
5S © 
fhe PRP -- Dealer in.. 
337 Easex Street, 
“STOVES. “RANGES, " | 
fe And Kicheal abies Goods, LAWRENCE, 3 4 MASS. 
OIL STOVES A ESL ‘andaplias 
—“ sf 
,: Agent for the Cel d Model R Plumb 
P Work in ail its 1 gar / oval Seng An Pp I AN OS AN D ORGAN S / 
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PUDDINGS AND DESSERTS.— Coztinued. 


Joun’s  Denicnr.—Two cups of| SaucE FoR Pupprnc.—One half cup- 
Bhopped bread crumbs, 1-2 cup of mo- | ful of sugar, butter the size of an egg, . 
asses, I cup of raisins, 1 cup of 2. tablespoonfuls of flour; mix the sugar 5; 
milk, 1-2 teaspOonful of soda flour ‘and butter Leta and add boil- 


| Sweet 
1-2 tea. ing water enough to make as thin as de- 


dissolved in the milk, 1 egg, 
Spoonful — of cloves, cinnamon | and | sired ; “flavor to taste. 


hutmeg, pi¥eh of salt; steam two re Mrs. E. Marrin. 
et: Pa | ‘Kiet E Spot iPuibrNe. —Six tart ap- 
4 ples, gare, core, “and Steam, pour Over * 


m Wuirrt SAvce;—One cup of sugar one up, of white sugar and the 

‘and r egg beaten together, add 5 table- i of two eggs beaten to a stiff 

“spoonfuls doiling milk, stir well and” froth. Sauce: Beat the yolks of two 

eggs, add 1-2 cup of white sugar, stir 

Mrs. Detta SHurE. — into 1-2 pint boiling milk, 2 vanilla. 
; To be eaten cold. 


Mrs. Mary. Moopy. 


flavor to taste. 


; SNow Puppinc.—lI'wo eggs, 2 table-| . 
‘spoonfuls corn starch, 1 tables oonful | rs ‘ : ®. 
: Pp lo KEEP Surr.——Chop the suet fine, 


of su gar, a little salt ; dissolve the corn # 
“put in a glass jar, cover with molasses — 
starch in a little ait water, and turn) a 
) cand cover tightly. 


one pint of, ‘boiling water upon it, A Sie Sam 
q M Rs. FE. MARTIN. % " pa i aa 
add salt, sugar, then add the whites a 3) Go 
the eggs bea’ eer a stiff froth, and | ‘ : Nae 
oF ip SPANISH CREAM.—Dissolve 1-2 box 


stir well, let. iL, about five minutes, 


it will be PF thick ;- flavor, turn into 
re mould. nd_let harden. Scald 1 pint 
BOF. milky | yolks of eggs beaten : 
eas beaten with 1 cupful of sugar ; when it. he 

light, and. su far enough to make quite 4 
| is boiling hot remove from the fire ee Pa 
sweet, stir U atil it thickens, add a ligpe : 
& stir in the whites of three eggs 

salt, and flavor to taste ; turn the snow 

beaten; flavor to. taste; pour 


out of the mould into a ‘Blass dish, and ic. To ber F 
p pour the cream around it.» Sik. very Sue as 
} Mrs. C. 1. Nason. : y : 


gelatine in 1 “quart of milk for one. , 8 
ur) then put on stove and when boil- ? 
ing stir in a ot of three e 


t ae “ae 
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oo CRANBERRY PuppiXc.—Two cupfu 
o .. Surr Puppixc.—-One and one half|of flour, 1-2.cupful of sugar, 1 cae A 
— cupfals of suet, 1-2, cup sweet milk, r-2 | of milk, 1. cupful of cranberries, 3. ta-_ : 
cup of cacti, I teaspoonful of soda, | blespoonfuls of butter, .2 teaspoonfuls — 


2 cups of flour ; steam 4 ase _of cream tartar, 1 ooo of soda. % | 
» Mrs. KE, Marvin. . I. H. Apams. 


‘ 


Ce Th : | Bseeusnen 1880! 
asic dig HE “DERRY NEWS !") 
BOOK ann DRUG STORE £: : : 


|Is the Brighest and Newsiest Paper in _ 


, When in want of 


Rockingham County. 
BOOKS, STATIONERY, | by was Ta 

Not the Largest, but the Best! 
DRUGS OR MEDICINES. 

TERMS :—ONE DOL LAR PER YEAR. 


. A Full Assortment and the Lowest Price. 
+ George S. Rollins, Agent, Bevey Depot. 
: —Oo— eo] Edward T. Parker, Agent, East Derryal 
Prescriptions Carefully Compounded. | CHARLES BARTLETT, Proprietor, 
DERRY, N. H. DERRY. N. H. 
ete: "la & SHEPARD, PS sees Cae 1850! 


—_—_—_— 


GENERAL 
AINSURAN CE Fi0 AGENCY, - Dealers in.... 
. aes a FURNITURE .*. AND .:. CARPETS, 


7 eo, -:-AND.\.. 


PEDRICK & GLOSSON, 


House. Furnishing Goods Generally. 


361 Essex St., cor. ee 


LAW RENCE, MASS. 
| 


| Pea ICE 


ONE PRICE 


CLOTHING ‘CO,, 


SOUND COMPANIES! 


Prompt Adjustment in Case of Logs. 


ae A ‘UE 2. co 


431 Essex Street. 


= = = os a 
Net Pin ; : Ne to | 
Gasex ST. 2 LAWRENCE, Mass. LAWRENCE, . : MASS. 
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PUDDINGS AND DESSERTS. Conéinued. a 

APPLE Puppine.+-Place ia a deed A 
dish stew@d apples, cover with sugar, 
then cover with soft custard, frost with 


CERALINE FLAKES Hasty PUDDING. — 
One quart milk, 3 Cups of ceraline 


flakes, 1 tablespoonful of butter; heat 
the milk to boiling, stir in the flakes | the whites of eggs, and =— in the 


- and cook five minutes, add the butter} oven; serve cold. 


and a pinch ofsalt ; eat with powdered Mrs. C. FE. BAaRrLert. 
sugar and cream with a little grated ; 
nutmeg. | Mrs. INGALIS. | 


, = 


BAKED INDIAN Puppinc.—Scald a 
quart of milk ; beat a scant cupful of 
[NpiaAN Puppinc.— Two thirds cup of | corn meal with a cupful of molasses ~ 
meal, 2 tablespoonfuls of molasses, 1 | anda teaspoonful of salt, and stir into L. | 
teaspoonful of salt, 1-2 teaspoonful of | the boiling milk; let it cook teu or tip 
ginger, mix well together, pour over it | @fteen minutes, and set it aside to cool; - 7 
1 quart of boiling milk, 1 egg well | add a half-pint of cold milk, a heaping 
beaten, stir in last; bake slowly 5 | teaspoonful of butter, a little allspice, 
hours. Mrs. C. EF, BARTLEY. clove or cinnamon, and two well-beaten 
eggs. Pour intoa buttered pudding 
dish, and bake in a steady oven three 
or four hours; the longer, the, better. re 
When it has baked nearly an hour pour — 
on it a half pint of cold milk, which > 
eet? 


ENGiIisH Puppincs.—Three cups of 
flour, 1 cup of raisins, 1 Cup of milk, 


1 cup of molasses, 1 Cup of suet a 
‘chopped fi 1 teaspoonful"of soda, 1 must not be stirred, but allowed to 


teaspoonful of salt ; steam 3 hours; soak in gradually. “Thisgip 


eat with sauce. Mks. M. A. Buy. Quires in all three pints of maulk, 
should be allowed to stand, nearl 


an hour after it is taken frown 
oven, before it is served. 


“Mrs. G. Re Lorp. 


re 
ce ee ety A 


. 
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Biaps Nest Pupprnc.—One — pint 
cold milk, 3 ¢ggs, 5 tablespoonfuls of —  * ff 

flour, 6 apples, 1 small spoonful salt * ieee. lees 

pare the apples, and take out the core, wre tis a ‘ hes 
arrang@sin a buttered dish that will just STEAMED Puppinc. — One “P apt é 
‘reeeive them ; wet the flour smooth in ‘cup 
part of the milk, then add the eggs and of raisins, ar 
beat all together, then add salt and the 1 teaspoc | 


rest of the milk, pour over the apples ; | to make + steam 3 hours. i 
: : > “"} f bs Te me 
Eat with’s Bees 24 


bake one hour. 


Mrs. Newson Payne. | << ay oe 7m 
ra le . 
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Recipes Frog Pies. 


@ ‘2 : 
—_O —_——_— 
@ eo j 
ie : 
Dear Reaver,—You may think it strange that we head our j 
advertisement in this way, but you must bear-in mind this is a 


2 Recip@® Book and while you are leoking for Recipes 


Just run your, ep- 
tics over this arte 
learn that + * 


W. 1H, G/LE & CO,, 


As the saying goes 
and we wil|/ give 
you a reg- 
ular 


Seu he 


Fy s 
te 
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"Phe Clothiers 


OF LAWRENCE! 


* 


4 - 


PIC-NIC 


Sat 
100 
ae 
a 


ike se old the ac ai if youlshou hel etic = 
to Clothe the Boys, 


epee Deis OI a ee. . 
say ee HP Pes 
I i Oi ai “PIES”. 
<3 : » i OT and r 
ae p 9 : = ae 


‘asian ieee eta: | 
if we Aaa ares ae %: oy coe ae VEEL eas we x ; 4 
Yes, it is true, andwhen you Or should you wish a Gentle- 
are in L&wrence just call man’s fine Dress Suit, one 


of our specialties this 


Ee e*.. afvour Store, 
ae | season is our : Z 


ET—2 26) 


(Children's .. Combination — Suits | 


| 


A Suitextra Pant. Bee 
"and pieces, all fonge 


* ” * “try i | 
™ « , | 
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ESSERTS.—< Continued. 


FROSTING FOR. SAME.—Whites of 3 
*,| eggs, 1-2 cupful of sugar, 2 1-2 table- 
spoonfuls of grated chécolate ; set in 
¢ oven to brown ; serve: cold. : 
: Mrs. c. E* Bartierr. 4 


DurcH Appr 
flour, 2 teaspoonfuls 6 
mix; rub in a generous tablesp® 
of butter; beat 1 egg Md to it-1 
of sweet eit: Mix all thor 
spread ona well-butteredt 
core and cut in eighths,, 
and stick into the ‘dough 
down ; sprinkle Me top Wi 
sranntale of sugars > bak -half hour. 
Serve with sauce o1 wmaple sy rup. 

Mrs. J. H. Eames. 


Hatr Hour CRACKER PUDDING.— ee 
One cupful of crackers pounded fine, a 
cupful of sugar,‘ pint of milk, 1 cupful ba 
of raisins, the yolks of 3 eggs, 1-2 of 
a nutmeg, a little salt; bake 1-2 of an 
| hour ; if eggs are muse 2. will be 
endugh. ; 


APPLE Puppinc.—l®e darge sour 
apples, chopped, 1 ‘cup of raisins, 1 
cup of sugar, 1 cup of, _sweet milk, 1 
cup of flour, 1-a):cup of. butter, 2 egg . 
a little salt,"butter and sugar; worked | ful of | sugar : 
together ; any sauce you please. * Bake “brown, ‘£ 
one hour. - Mrs. E. E. Gitcreast. nae 

» } 


i\i-r 
ee | 


of ther eg r 


-Puppinc Saucr.—One cup of waters, tay | 
2 cups of sugar; boil five minutes 3), 
thicken with tablespoonful of flour, He aEIRK: 
boil. Beat avhite egg toa sti ae gee 
froth ; put in yolk Mhd beat, and pour} Ti+ = 
on the syrup, and beat it very frothy. | 

i Mrs. J. H: Eames. 


cy 
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POMPADOUR 5H tL _ GE ED: 45 
boiling: milk ; add yo of 3 Binge pili a stiff t » blac ‘ber bi ss es 
beatep, 3a emppof sugtr, 2 spponfuls itarioa or ck her es eason, Op 
i of. eer, dissolved ina little cold | raisins, Currants etc? ie 
4 until thick, a stale MIS, ee W. WV, Rem 


gg 
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ic. CROWELL, 


"MILLINERY 


m FANCY a 
SR —o— 


A Full “pee of Art Embroidery, German 


: 3 Worsteds and Yarns. 


—_—()—. 


243..Essex Street, 
LAWRENC cit - - 


pD* C. A. JaeRSHAM, 


i DENTIST. 


Bae 


jOuSTERERS 


rag é 
= bly ad 


FURNISHING GOODS, 


MASS. 


-_ . 4 


MASS. 


Bie?) Mae, 


: FELLOWS, tS 
, SIATIONER. 
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i 


JEWELER... 


* Great teducton in Ladies’ and Gents’ 
GOLD AND SILVER WATCHES! 


pweg Gold Watches marked from $45 down to 
$35; $35 marked down to $25. We can furnish a 
nice & ver W atch for $17, 3 0z. solid silver cases. 
} 
| 


Call ar ave your eyes carefully fitted to 
CTACLES. 


| 
| Our goods are superior to those sold in common 
i eee! 


a — 


pe DRY - GOODS MARKET! 


The ladies of Dgrry and vicinity are in- 
vited to examine the 


| 

| NEW AND ELEGANT 
lwerportations for rast g Summer, 
. NOW BEING SHOWN BY 


MISS R. M. CROSS & CO., 


Who catry the largest stock in the City. 


te nn Ce 


2 ESSEX St... --° -LAWRENCE, MASS. 
4 


oo 


ae STILL: LAVES: 


oe 


| And makes the best of 


: 


CABINET PHOTOGRAPHS 


295 Egfex St., opposite E-sex Savings Bank, 


“LAWRENCE, 


- 


Age 
% seit ig... ¢ 
; 


ee ira et: S ae 
Sree poe pray 


For $3-00 per Dogen, at the Old Stand. 


MASS. 
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PUDDINGS AND DESSERTS.— Continued, 


LEMON SponGE.—Juice of 4 lemons, 
4 eggs, 1 cup of sugar, 1-2 package of 
gelatine, 1 pint of cold water, soak the 
gelatine 2 hours in half a cup of the 
water ; squeeze the lemons and_ straig 
the juice on the sugar, beat the yolks 
and mix with the remainder of water, 
add the sugar and lemon to this and 
cook until it thickens, then add the 
gelatine ; strain the mixture and place 
in cold water, beat occasionally until it 
is cool, but not hard, add unbeaten 
whites and beat until mixture begins to 
thicken ; let it thicken almost to the 
point-where it cannot be poured, and 
then turn into a mould’ or set away to 


harden ; the sponge will not be smooth 


DOUGHNUTS. 


DouGcunuts.—Iwo-thirds of a cup-— 


ful of sweet milk, two-thirds of a cup-— milk, 1 cupful white sugar, 
ful of sour milk, 1 cupful sugar, 1 egg, 


t teaspoonful of soda, 2 teaspoonfuls | 
of cream tartar, flour to make quite 
stiff. Mrs. G. O. Cousy. 


° 


DoucHNuts.—One cupful sugar, one 
egg, 1 cupful of sweet milk, 1 tea- 
spoonful of cream tartar, 1- 
ful of soda; spice to suit taste ; flour | 


» enough to roll. 
Mrs. C. L. CurcLer. 


7 RESO | 


ful of soda, a little 
| soft. 


if not poured. 
sugar and cream. : 
Mrs. JOHN Payne. 


Sern with: ‘powdered 
a, 


‘Tapioca CREAMS.—Wash and soak a 
tablespoonful of tapioca in cold water. 
drain off water in the morning, beat 
yolks of 3 €ggs, mix them and the ‘tap, 
ioca wry quart of milk, put on stove 
and stir it, boil about ten minutes, 7 
sweeten and flavor to taste; when 
nearly cold addywhites of eggs beaten 
stiff, stir in lightly and well; serve 
in glass custard cups. - 
Mrs. J. PRIEST. ° 


DouGHNuts.—One cupful of sweet 


tablespoonful of butter, a ate 7 te | a 
a little cinnamon, 1 teaspoonful of Soda; paket 
2 teaspoonfuls of cream tartar.’ i a F 


DouGHNU'Ts.—One egg, Ny ' in 
milk, 2-3 ¢ pl of sugar, 4 = 0 ere 
‘fuls of melte or butter, “y ?Stea- | ae 
spoonful of crean: tartar, 1-2 teaspoon- . 
salt; mix rather 


_ Mrs. J. C. Quy. 


237 Essex St., Lawrence, Nias. 


HUGO *eBkiL: 


The iargest stock of 
Ladies and Gents Gold 
and Silver 


WATCHES ! 
Chains and Riugs 
sEMice 4 


LAWRENCE. 


ILVERWARE of. every description « BERRY DISH, 
and the quality of every article guaranteed nutes. 
SENT ATION CANES, GOLD AND SILVER UMBRELLAS 
Pe rat tt ty, Ae Of the Most Artistic Des signs. 
Re val Worcester, Hungarian and Bohemian Vases..——— 
a ae Bie ‘assonpment of pewtarivie, Onyx, Black Walnut and Niekel C lee ks. 
GNC NS a ‘gia » 


Gold d Stee! aS é Fig Cfowies 


Cylindrical and Prismatic lenses cut to fit the ecycs 
perfectly. 


ao 
f < 


MOJO] IULL SLY] UL PJOs Udeq 1949 sn 


SPOO!) ][C JO SAL kat 


> 


hes Watches, Jewelry and Clocks re- 
paired in a thorough manner and guaran- 
teed to give perfect satisfaction, “gag 


-~ 


h.. 


UY] SOUNTY LAMO'T Je 


Me 


LLawre nee, Mass. 


ire 


CAKE. 

VaNniLLA Cake.—One-half cupful of | stiff as biscuit ; bake in Washington pie 
butter, stirred into 1 cupful of sugar,}| plates. While baking mash stawber- ~ 
until it is like cream; 3 eggs, 1 1-2) ries; add sugar enough to sweeten. 
cupfuls of flour, 2 teaspoonfuls of Split the cake and spread with butter 
vanilla, 2 teaspoonfuls of baking pow- and strawberries; put together and 


der. Frosting: 2 cupfuls of sugar, 1-2 spread with | butter and | strawberries 3 
cupful of milk, small piece of butter ; over the top. | | hen a 
put on the stove and boil 10 m.nutes, | Miss Nerrie Bye, 
take it off and stir until cool; flavor, | x 


— oe 


with vanilla. | _ Harrison Cakr.—One and one-hal 
Mrs. IX. I. GILcreast. cups of butter, 1 Sa pan h r cup, 


Ww EDDING CAKE. — ‘Twenty five eggs, 

20 cupfuls pastry flour, 10 cupfuls | ,. 
, ar S utter, 3) 7 

cs ar Wile ch ms Aa re i 1 4 : sugar, 2 tablespoonfuls: 

> Pad Se Aci . ip O01 ex) ee 

cupfuls of molasses; 1 cupfu igether; take from. ston re. 


‘1 8 1s currants. 2 pounds | 
cider, 8 pounds . } loiteoF x-eu ean so s 


aisins, st la ‘hopped, 2 pounds | 

sk ah oned ae ae i ll ie ¢| stir well together and spread on 

‘1 S s of all kinds o . 5 

cam 2. teaspoontuls cake. Mrs. SAMUEL Jounso D ws 

spices, I nutmeg, I teaspoonful of . 

soda. ‘This makes 5 loaves. | aie 
Mrs. C. O. Burrick. | SPICE E AKES. SOEs half. of a cup 

of sugar, 1 cup of molasses 2 
| | | a cupful of melte 
Bs We PE ARL CakE.—One c upful of butter, | spoonful. of 


Frosting for cake : 


~ 2 cupfuls of sugar, beaten to a cream ; | ginger, 1 tu € 
; add 1 cup of milk, in which dissolve | spoonful of 
u 4-2 teaspoonful of soda, 1 cupful of. cloves, 3 cup: flour; | WI 
: cornstarch, 2 cupfuls of flour, 1 tea-| mixed, ‘take lees ant tre) 
: spoonful cream tartar ; flavor with lem- sugar. | 2 ah 
| on, add last, whites of 5 eggs,’ beaten aS as paren ae 
light. che makes 2 loaves. | . agit Cakes, = at 


Mrs. ‘edema -cupfuls of brown, “sugar, i 
ful 


| chopped raisins, ‘1 cu u 

Bi SPRAWBERRY Suort-Cake—One qt. | 3 great spoonfuls of © 
flour, 1 cup butter, (or 2-3 butter and 1-2 edeboonainak soda, 1 tea 
1-3 lard), 1 measure each of acid and of cloves, 1 teaspoonful f cim 
soda, Ennely a litttle salt ; make » | Sn ii 


a 
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fi - - leneg lea — —_o i SS Are 
Ww EN ww PAPER 
rae 2M GO TO LAWRENCE AND CURTAIN DEPARTMENT! 
Be sure and call at | —H— 
’ E think we have more new Goods this season 
GREER S DRUG STORE ! ; | than any other store in the city. Our prices 
run as follows :—— 
- anything you may want in my line. Ard re ie gee roll. .. ae tent z to 15¢ 
a ? , r st Go ers, per 70H. :.. 24.5 22. 15 to 25 
I will guarantee you fair goods and lowest | Cottmon Papers, per roll... ...0 oc 3 to 3c 
prices. | Note Paper by the pound, box and quire: also 
/ mourning paper at 35c. a box; marked down’ from 
| 5oc. ‘Tissue paper all colors; also blank: books. 
i Pocket Knives mar} ed down from -75c. to. 25c. 
be GREER’S DRUG STO RE, | Call in and see our 25c. knives. 


Family Bibles and Prayer Books. 
S.W. FELLOWS, 


265 Essex St., ih a ~ Lawrence, Mass. 


TUDIO oF GE ORGE H. LECK’S 


259 Essex Street, 
MUMMERS MASS, 


‘Old Rieteres ied and s Batibida and Finished in Ink os 


yon. Portraits Life-Sized made at the Studio. _ Instanta- 
is Sittings made. 


eee jf +. LAWRENCE, MASS. 


ts ae D* J. H. KIDDER, 


oats ° 


ee. 6 L DENTIST. 


301 Essex «St... 


-LAWRENCE, 
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CAKE.— Continued. 


rants and dates and bake in sheet 
pans, the tins to be of the same size ; 
“put together with jelly and press when 


ECKLES CAKES.—One pound of *cur- 
rants, 1 cup of brown sugar, mix with 
1-2 cup of melted butter, a little nut- 
meg ; make the puff paste by taking somewhat cool. a 
1 quart of flour, mix in 1-2 cup of but-— Mrs. C. E. BARTLETT. 


ter, aix with water, roll thin, each time. ana ea ee One it ‘ 
spreading on. a layer of. butter and se gees eng: HES HE: age 
flour; cut out with a biscuit cutter, | spoonful Of Semen, adc 1 tablespom | 

‘ful of cold water, set in a warm place ots 


roll again and put ina tabléspoonful of | 
the filling, and cover with another |” soften; add 1 tablespoonful of hot 
? 


water and 1 cupful of powdered sugar;  * 
‘peat till stiff, spread on cake when cold 
and set in the wind to harden. 

| Mrs. C. E. BARTLert. 


layer of puff paste. 
Mrs. SAMUEL JOHNSON. 


Sponck CAKE.—One cup of sugar, | i ; 
, Ig Peete tablespoonfuls | ENGLISH CURRANT BrrEAD.—Four 
Ss, I cup o : | 
$688") I re pounds of flour, 2 pounds of currants, 


| 
of milk or water, 1 teaspoonful of P a 
a.\? pound of stoned raisins, 1-2 pound 
cream tartar, 1-2 teaspoonful of soda, 


‘of butter, 1 pound of lard, 1-2 pound 
mix together, beat well. 
Mrs. C. L. CUTLER of citron, 1 1-2 pounds of sugar, 8 
AE ORS Bi 2 ‘eggs 1-2 pound of baking powder, 
“spices to taste ; bake in a slow oven. 
| Mrs. Dyson. 
| 


CLOVE Cakr.—Two -cupfuls of flour, | 
one half cupful of molasses, 1-2 CUP-| J ff1y Roris.—One cup of sugar, 3 
ful of butter, 1-2 cupful of milk, 2 eggs, egas, 2 tablespoonfuls ot. eee 
: cupfuls of ratsins, 1 teaspoonful each jeemapoonie of soda, 1 teaspoonful of 
of cloves, cinnamon and _ allspice and cream tarter, 1 cupful of flour, Sanea 

y : . . he $ 
1-2 nutmeg. M. A.W. | with jelly while hot; roll lightly ina. 


i = | towel while hot. | 
as Mrs. R. MERRICK. . 
Rippon CaKE.—Four eggs, 2° cup-| oe ee 
fuls of sugar, 1 cupful of butter, 1 cup- BouLED CipeR CAKE.—Two .cups of 


ful of sweet milk, 4 cupfuls of flour, 1 | sugar, ome cup of molasses, 3cup of | 
teaspoonful of soda, 2 teaspoonfuls of | butter, 1 cup of boiled cider, “eggs . 

cream tartar, I teaspoonful of lemon ;| 1 teaspoonful of soda, § cups of ‘flow 
put 2-3 of the dough into two sheet | 2 pounds of currants, 1 pound. ‘of cit- : 
pans, add to the other 1-3, 3 teaspoon- ron, 1 teaspoonfnl of all kinds offéake . ‘a 
“fuls of molasses, 1 teaspoonful of ‘all | this makes three loaves. , 
kinds of spice, 1 cupful each of cur- Mrs. JoHn Low. ; 


AG gis oes ha 
ao 
eg 


Ky BROTHERS ie 
ARE HEADQUARTERS,’ 


=> 


je UFACTURING 


~ 


CONFECTIONER 


4 ‘SILKS AND DRESS GOODS 


<sc0 © PR 6 570 4 


es = ~) 
#35 -Essex-Srtect, 335 Essex St., opp. Lowell R. dt, 
* — 
pence, gaye -. + Mass. | LAWRENCE, E : MASS. 


E e ABOUT OPENING! 


| 

. 

‘D*< TLE -TINKHAM, 

_ Some of the Prettiest 3 


ILET SETS! DENTISE 


‘ c . “it t 
_ se SO 

ONLY. bake Ao one. SET. | | 
—_Oo-— wets 


| 


ee Fin beforé they are all gone. 373 Essex Street,. 


NCH, PUFFER & CO., | . 


| / 
- LAWRENCE Ne si. | LAWRENCE, 
i 


URE A. a: eames OURS eee ate 


f aia “a 
pila if | : bh ‘ 
ea : ry S. BLOOD, beuduie ae 


wee, 
Pia ick 
- ge) oi 


“| Music F ‘abishedt for AlL Ki wry of 
Hi iii as 


as oh 


PSI "ean to fo~ Vem iol, 


co. 
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AKE.— Continued. ¥Y 


? 


Powder (or 1 teaspoonful of ~cream 
tartar and 1-2 teaspoonful of soda), 
flavor with 1 teaspoonful of l§men or, 
vanilla ; bake in two layers. 


Denicious Cakr.—Three cups “of 
sifted flour, 1 cup of bytter, % eggs, 1 
cup of nfilk, 2 cups of Sugar, 1-2 tea- 
spoonful of soda, 1 teaspoonful cream 
tartar. Beat the butter and sugar to | 
gether, add yolks of the. eggs, and 
then beat in the. whites ; dissolve soda 
in milk, rub cream. tartar in flouf; 
and add last. | fs 

Mrs. C. E. BARTLETT. 


?* 7 


CARAMEL OR Finiinc.—One® ne 
sugar, 3-4 of a cupful of milk, butter 
kize of an egg; stir while boiling 12 
minutes. Remove from fire, stirring a * 
few times till cooled; flavor to taste *_ 
and pour upon one layer of cake ; 
place the other layer upon this before 


Dark Cakr.—One-half cup of mo- 
lasses, 4 eggs, 1 large cup of butter, | the caramel is cold, 7 
2 1-2 cupéills of brown sugar, 4 cupfuls Mrs. CHARLES MCALLISTER. A . 
of flour, 1 heapin®Cupful of raisins a 
stoned, 1 cufpful of currants, 1 cupful 

ter, 2 cupfuls of sugar, 1 cr wh 


of citron, 1-2 a nutmeg, 1-2 teaspoon- 
ful of soda, 2-3 of a cup of sweet sweet rags, 4 cupfuls 7 4 eggs, oa 


“.milk, 1-2 teaspoonful of all ee teaspoonful of cream “sitar, 1-2 tear — 


ee) pet hye J pas. H. D. Marruews. spoonful of soda, . caspoonful ae e 
de ) i lemon, 2 cupfuls of currants. 


Mrs. CHARLES KIMBAL Le AY, 


Vermont CAKE.—QOne cupful of ote Peis 


Boston _GREAM CakeEs.—One-half. 
anys of water, @-2 cupful of byrtter, 1)  Payorrre Car —Ewo cuphibee: 
4 4-2 cupfuls of flour; boil water and white sugar, 1-2 cupful of butter, 2 
aod together i ie in flour while eggs, 1 cupful of sweet milk, 2-3. tea 
joing: when ¢ rr tir m 5 eggs, 1 ata spoonful of soda, 1 large teaspe : onful of 
ime, without beating; drop on but- cream tartar, 3» cupfuls of flour, 
ed tins and bake in a hot OVER. ound citron. Mré. Groner | - 
Inside ® One pint of milk, 2-3 cupful , $ 
of flour, qT cupful of sugar, 2 eggs; CuocoLare Caxe—One andy o: 
beat “sugar, flour and éggs together,.-half cupfuls of sugary I-2 cupful of | 
- Sand r into the mill while boiling. ‘er, 1-2 teaspoonful of soda disso! ved. 
~ In preparing for the table open and fll” ‘y-2 cupful of milk, 3 cupfuls of f “4: 
the capers. sy Mrs. I. H. AnaMer. | with x teaspoonful of cream 
stirred into it, and 3 well beater 
. Caran Cakr.—Two eggs, I cupful | flavor with lemon, bake in ted 
Nee sugar, 1-4 cupful of butter, 1-2 cup- pans. For filling, 1 cupful of milk 
ful of milk, 1 1-2 cupfuls of flour, 1 cake sweet chocolate, grated, 2 + a 
Mheaping teaspoonfil of Royal Baking Mrs. ANNIE SAWYE 2 at 


Bcc: , 
3.5 


nH eo) fi 4 ¢ 
i ‘ 
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: ee B. ELLIOTT, D. D. a 


a 


DENTAL..ROOMS. 
e* 


307 Essex St., corner Lawrence, 


I, AWRENCE, MASS. 


 QRENTaL TEA CO., 


& 


si De@aler in.... 
* 


—_Oo— 


the roth of every month. 


LUKE'S M. E. CHURCH. 


: LOFFICERS OF THE CHURCH. 


. TRUSTEES. 

Caleb A. Colby, 

Steven Williams, 

Benj. F. Ayer 
Joseph W. Bou, 

“John , per. 


ieee 


~ SPEWARDS. 


. Alfred E. Morse, 
Theo. c. Ingalls, 
Thos. 


- Moore, 
a E. € raves, 


hi A 


Teas, Coffees pane Baking Powder ! 


°tar- We shall deliver Goods in Derry 


: GP. BOUNRNING.......2-<.. Presiding Elder. 
- iaoeaaaa RAMSNEN, retteeeee a ---- Pastor, 
. ie :' : 
+ " : ee 


Ladies’ Sewing Society, First 
7 Maas 


Benson & SILVER, 


A = 
Zz | > 
S = 
7) 
= | a 
= i 
os | 
g 
| DIAMONDS, WATCHES, 
| 
| acwed So 
| | 
) JEWELRY, <m 
| Under Essex He ‘use, 
— ae. 
LAWRENCE, Se MASS. 


Benj. PF. AyErs.:. .. . S. Superintendent. 


Ba Gi SUGAR, Ooi hg Asst. Superintendent. 
A. B Monse.....2l.. Sec. and Treasurer of S. S. 
Mrs. JOHN Ouiys... ...:.. Mia ee Organist 


SERVICES AND MEETINGS. 


SUNDAYS. 
Ras WOH 0 Vio 00 5A VS yin a pad nw ce. all ...+.Preachi hing. 
ee ot” Lh CL) PS erin eee! LEME -Sabbath Schooi. 
GG PM ite oie ihe Praiseand Prayer Meeting. - 


WEEKLY MEETINGS. 


Prayer and Class Meeting, Retemiy age Pees 
e Pastor. 


YY 7:30 07 ‘k. 
HEATH, . ent. 
i, es ha ’ 


Christian League sie Fri 


Month. 


CAKE.— Continued. Ry. 


One Eco Caxke.—One-half cupful| Six Monn CakrE.—Four eggs, 1 
of butter, and 1 cupful of sugar beaten | 1-2 cupfuls bu ter, 2 cupfuls of sugar, 
together, 1 egg, beaten light, 1 cupful| 1 cupful of molasses, 1 cupful coffee, 
of milk, 2 cupfuls of flour, 1-2 tea- | 1 pound of raisins, 1-4 cupful of cit- 
- spoonful of soda, 1 of cream tartar, I ‘ron, 5 cupfuls of flour, 1 teaspoonful 


“Mrs. D. Kine. soda ; spice to taste. ‘ 
) Mrs. M. E. FIFIELD. 


of vanilla. 


| | 
ack CAKE.—Two cupfuls of sugar ¢ 5 " 
Lack Cace.—Tiyo cupfiils of suger, CircLE CAKE.—Ohne egg, | cupful of 
upful of molasses, 1 cupful off but- | . ; ; 
PP sugar, 2 cupfuls of flour, 1-3 cupful of 
ter, 1 cupful of milk, 5 cupfuls of flour, , 
. ae eee Nhe butter, 1-2 cupful uf sweet milk, 1 tea- 
~ + cupful of chopped raisins, I cupful x 
* | spoonful cream tartar, 1-2 teaspoonful 
of currants, tablespoonful of cloves, es : : 
a | ae of soda; flavor with rose oF lemon. 
cinnamon and nutmeg ; seed the raisins | ¢. we } 
ae Chocolate frosting for the above: two 
and rub one extra cupful of ‘flour | _. ogi 
‘squares of chocolate, 1 1-2 cupfuls of 
through them. . § _ 
Te sugar, 1-2 cupful of boiling water: let 
a, Mrs. G, S$. ROLLINS. |, ; : ; ‘ 
it, boil 15 minutes; try It, then pour 


: e 
+ ‘ . over the cake. 


} 
iy 


rr Sr 


<4 CR gerd | Miss Si Ac Priests ae 

. Sronce Cake.— Tivo cupfuls of flour, | . y 

2 cupfuls of sugar, 4 eggs, T- ctipful of | 

cold . water, 1 teaspoonful of cream | 

. tartar, 1-2 teaspoonful soda. ‘The eggs ‘flour, 2 eggs, 1 cupful of sugar, 

_ must be fresh and the whites and yolks | cupful of butter 2-3 eupful of milk, © 
beaten separately. (We think this su- teaspoonful of cream tartar, 1-2) | 

perior to any other sponge cake" We spoonful of soda. ‘This makes on . 


have tried.) Miss L.. A. PRIEST. - | Mrs. A. Cocea 


t * 
| 


‘wo cupfuls of sugar, BERWICK SPONGE CAKE.— rh 


} 
; 


‘ls of flour, 2-3 cupfuls of 1 1-2 cupfuls of sugar, 2 cuplu 


ilk, 1-2 cupful butter, 3 eggs, flour, 1 teaspoonful of Roy: 


- 


oonful of soda, 1 teaspoonful Powder, 1-2 cupful cold wa 
cream tartar 5— bake in layers. of salt, 1 teaspoonful if le: 
Ine cup of figs cut fine, 1-2 eggs and sugar together 5 

sifted, with salt a 


m 

ire” 2%) | 
) 

Pe ie | ~ 


* hen. - 
h ae 


few minutes. steady oven. Bas by 
ie ye mitodl Bx? 
 JMrs. NELSON PAYNE. Mrs. CHARLES McALt ST! 


ef 
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ee 


= GENTLE SPRING) 
iy 4, Is near at hand, and brings with it lots of NEW and NOBBY STYLES 


f 


IF 


 BICKNELL BROS, OWN MAKE 


/ 


fe OR: RET ART CLOTHING 
FOR MEN’S, YOUTHS’, Boys’, AND CHILDREN’S WEAR! 
/ o ei, 


*3 
We have the Largest Variety of Spring Suits and Overcoats ever shown in 

Lawrence, many of which are FULLY FQUAL to CUSTOM 
| MAKE IN EVERY RESPECT AT FROM 
CNE-HALF 


TO TWO-THIRDS THE CUSTOM TAILOR'’S PRICES! 


———.____.__ a 


Pe , S&e- Our constant aim is to have the public know and appreciate the fact 
~» -that there is not a firm in New England manufacturing eady-Made Clothing 
gai that use as. Nice Trimmings and as much Fine Work in getting up their 
» Garments as we do. If the reader is in doubt of this let him take a look at ar | 


OUR OWN MAKE OF SPRING OVERCOATS # 


é omg 
‘That we are now placing on our counters. 


ew ae 


art of the country to produce a line of O 


Ta 
7 ,- dl 


7s 
- 


Ve challenge any Clothier in this 
vercoats with One-Half the Nice 


PAN Wises 


S 
* 


mM,-or any Custom Tailor to show them any nicer or. with 


h MANY MORE SS adhe GE 


> 
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CAKE.— Continued. 


© Fixe Frostinc, EAsity Mane One | FEATHER CAKE.—One cupful of su- 
~ cupful of granulated stigar, 1-4 cupful | gar, 1 cupful of milk, 1 tablespoonful 
r of milk: stir the sugar into the milk | of butter, 1 egg, 2 1-2 cupfuls of flour, 
over a slow fire, until it boils ; boil 5; 2 teaspoonfuls of cream tartar, I tea- 


* . : . * ~ . 
minutes without stirring ; then remove | spoonful of soda. Flavor with lemon. 


: 
: from the fire and stir to a cream, then) Mrs. NELSON PAYNE. . a 
it is ready for the cake. Flavor if you. 7 
4 U ~ ) ry a + ary t ‘ Fs 
ihe. as. JPL RR Wooprorp Cakr.—Two cupfuls of 


flour, 2 eggs, 1 large cupful of sugar, 
1-2 2-3 eupful of butter, 2-3 cupful of milk, 


> 


cold| 1 teaspoonful of cream tartar, 1-2 tea- 


mere « 
c. Sponck Cakr.—Three eggs, 1 
Le. . 

’ cupfuls of sugar, 1-2 cupful of 


» water, 2 cupfuls of flour, 2 small tea- spoonful of soda. 
Mrs. ‘THOMAS TARBELI. 


. 
: spoonfuls cream tartar, I teaspoonful | 
: 


‘of soda; flavor with lemon. 
a & ryyvy roe F,] “ . +. 
Mrs. H. D. MArrHews. Frutr CAKE.—One pint of molasses, 


‘ 14 cupful of brown sugar, I teaspoonful 

CREAM CAKES.—One cupful of water, | of soda, 2 teaspoonfuls of cream tar- | 
fal of butter, put into it and let tar, 4 eggs, 1 1-2 cupfuls of butter, * 
tove ; as soon as it boils stir 1 teaspoonful each of allspice, cimma>  __ 
P| pful of dry flour, take off and | mon, and cloves, two nutmegs erated, ee | 

» let cool until you can bear your finger ; 1 pound seedless raisins, 1 pound eur- 
Lay it; beat in three eggs one at a time, rants, r-2 pound citron, flour enough — 
~ -apinch of soda ; makes 12 or 15. Cook to make quite stiff; bake four hours 4 n oe 


“about 25, minutes ina very hot oven. _ |a moderate oven. eee 
7 re Pasa 


Mrs. Wa. H. BACHELDER, . 
. fy. ‘ : 4 x + 7 
Dare Cakr.—Three eggs, } cupful | | SHREWSBURY Caxrs.One!pound | 
of sugar, 3-4 cupful of butter. 1-2 cup: | flour, 6 ounces of butter, 6 ounces ¢ 
2 eggs thoroughly mixed 


ful sweet milk, 3 cupfuls of flour, 1 tea- sugar, 
1-2 teaspoonful | just the right stiffness, no water ¢ 


b) 1-2 cup 
es melt on s 
» mone cu 


Mrs. G. R. FOrt 


' : mie oe | 
roll very thin and cut. 97 


ry. ” P “oie . 
‘Toomas VARBELEA 7 

Tees 24 Cake.—One cupful of milk, | ‘TARY SHELLS.— One’ si | 
'. ,eupful of butter, 2 cupfuls of sugar, 3 lard, 2 cupfuls of flour, ¥ 


eggs, 4 cupfuls of flour, 2 teaspoonfuls | egg, 1 teaspoonful of sugel 
spoonfuls of coid water ; this make 


spoonful cream tartar, 
of soda, 1 pound of dates, stoned and) put in; 
Mrs. J. A. HoOrLMeEs. eo 


7 


, sliced. 


_— —S er, | . : 


of cream tartar, 1 teaspoonful of soda. es 
* ae Mrs. JAMES Tapor. | shells. Mrs. THomas ‘TARBEL 
; Re Et rh. ae ein. ee 


y z Rrvov4t: : pie GREAT SIX! 


pate | Hanover St., Manchester, N. H. | 
THE PEOPLES’ SHOE HOUSE, a Ree 
; | MILLINERY AND FANCY GOODS, 
DODGE & STRAW, | 


HOSIERY, GLOVES, 


. j 
| Yarns, Jewelry, Ribbons and Picture | 


Es. Frames, : A 
: 2041. Etim STREET, L 


PRICES LESS THAN EVERYBODY! 
ote Music Hall BI’k, opp. Public Market, | 


MANCHESTER, 


:; Have removed to 


—O— 


ener "CLARK & ESTEY} 


. M. WHITNEY & CO Y & CO. | | ean per 


| PRESCRIPTION AND FAMILY 


3 DRUGGIS 


Titsnes and Appliances of ey Vy 
cription fitted without charge. 


The new church is nearly completed ' 
and will be dedicated about the mid- 
dle of April. It is a Gothiostrueture; 
'37X51, with vestibule I 2X14 ; 
y 1-2 ; from floor to ceiling 
dees and ceiling are, shez 
itewood ; walls wain tte 
som rie floor with § 


de 


+ —_o— 


297 Essex Street, 


~~ - 4 . ~ : 3 ae | ; 
a 4 
| ” JACKETS, AND. ke GOODS. F ) 
. Block, Bade *:,. i Sapte +a eat hee 
“Maxcuester, oe They are the last in this book, but. hey 
ae ee , are first in their line of business in Man- 
rets only $3 per doz. { chester. 


‘ey _—o— 
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‘SIGN OF THE RED BALL. 
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‘CAKE.— Continued. 


WNur CakrE.—One cupful of sugar,; PEAIN CakrE.—Two eggs, 1 Cup of 
-2 cupful of butter, 1-2 cupful of milk, white sugar, 1-2 cupful of milk, 1-4 
2 cupfuls of flour, 2 eggs, I cupful of | cupful of butter, 1 1-2 cupfuls of flour, 

ful of cream ‘tartar, 1-2 tea- 


raisins Chopped, 1 cupful of nuts chop- 1 teaspoon 
ped, 1 teaspoonful cream tartar, 1-? spoonful of soda. Flavor to taste. 


teaspoonful soda ; this makes "one; Mrs. S. N. PAYNE. 
yi 


‘large or two small sheets. ‘anil : 
3 Mrs. C. lL... Nason. Pork CAKE.—One pound of pork 

: | chopped fine, boiled two minutes, stand 
till cold, 1 pint of molasses, 2 cupfuls 
. of sugar, 3 eggs, 1 pound of raisins, 
chopped fine, 1 tablespoonful of all 
kinds of spice, 2 teaspognfuls of soda. 
| Mrs. N. D. PayNe. 


Cakk, (very nice) — One 


> SURPRISE 
egg, 1 cup of sugar, 1-2 cupful of but- 
2 teaspoon- 


ter, 1 cupful sweet milk, 
fuls cream tartar, 1 teaspoonful of soda ; 


flavor with lemon. ! : ies . | 
Mrs. FRANK WILSON. | Drop CakE.-—Twa and one-half ~ 
4 ‘a ae | _cupfuls of flour, a sthall piece of butter, 
iy Bear rt / a cuphtl of sweet milk, 1-2 cupful of 
po eee ohh : ee / 
cae We ¥ sugar, 1 teaspoonful, of cream tartar, 
Krurr CAKE.—One-half cup-| 1-2 teaspoonful of soda, a little salt, 


b] 


nolasses, fill up with sugata-2" one egs, broken yin after the rest_ is a ee 7 


Bea. 2 
ee of butter, 1-2 cupful of milk, Tt put together. Mrs. C. E. Moore. — 
ie e i-?, aspoonful of soda, 2 cupfuls | Fa " Oh “See 

‘3 ¥. spice, all kinds of Ertitt , | Frurr Cakr.—One “io aan 
ei ll J. W. Bran. __ cupful of brown sugar 4. teaspoonfuke— - 
é 3 | * \soda, 2 teaspoonfuls of cream tartar, . “a 
' gh “gels pee BBS» 1 1-2 cupfuls: Of pine et) ok: 

: Marnie Cake. — White t: 1) spoonful of each kind @£ gpice, 2 © 


megs grated, + pound seedless 
1 pound currants, 1-4 pound of citron: 
bake for 2 hours ; flour enough to nm ake, 
teaspoonful of Mrs. G. ©. Couey. | és 
fi oe ; ooh 
Dark part: a ae brown sugar, | 1 MRE Bi 
1-2 cupful of molasses, (-4 cupful of = Drrry CaKkrE.—One egg, I upful-of 
butter, 1-4 cupful of milk, nutmeg, Gin- | sugar, 2 cupfuls of flour, 1-3.0f a ‘ cup > 
namon, 1 teaspoonful of cream tartar, ful of butter, 1-2 of a cupful of s¥ “t 
1-2 teaspoonful of soda, 2 cupfuls of | milk, 1 teaspoonful of cream tartar, t 
flour, yotks of three eggs. ‘teaspoonful of soda; flavor to” aste. 
# OC eee 
ee | «6OMRs. S. N. PAyNe. Mrs. C. E, Moore. 


cupful of sugar, 1-2 “cupful putter, 
1-2 cupful of sweet milk, whites: 
eggs, 1 teaspo ? te 
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ON 4 we 
“ APP teary y 
Be ee hc nee 


Cooxtrs,— T° 


cup of butter, 
of milk,’ r 


wo cupfuls of sugar’ 
2 eggs, 1-2 


da ; 
v? Mrs. @. R. Lorp. 


Tg TEDby’s SuGAR Cookrrs.— 
2 cupfuls of white sugar, 1 

: lard (melted), 1 cupful of sweet 

teaspoonful of cream tart 

» teaspoor ful of soda and a 

- flour enoug! 
_ kle 


little salt ; 


7 
-+ : ay 


Mr... Ep. JOHNSon, 


gw! MST es! : Fy: i 
aS - Sia . 
ay at oe. a . a 
-* Teppy’s  Mo.assks Cookirs.—One | 
—eupfal of molas 


ive 


+ + a 
0:2 Of a teas; 
Ba), ’ 


| 


9onful of alum grated 
n water, 19 tablespoon-- 
ng, 1 cupful of sweet 


‘SS 1 large teaspoonful of-soda ; flour 
7 | y to roll, j : 


re 
aie. 


—_— 


Mrs. Ep. Jounson. i 
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f sugar, 4 eggs, 


irs 

LCream tartar, 1-2 of 4 tea- 
soda ; flavor with lemon, 

AgRs. Tomas Moore. 
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COOKIES. 


flour ‘to! ful of ‘66 


| out, and press it 
[wo eggs, 


cupful of | 
milk, | 


ar, 1-2 of a} 


tin, aa ; after rolling sprin- | 
igar, ar. ' —:t out to bake. . 


isses, 1 cupful of sugar, — 


= -- t ‘ ® 
ie 4, “ Le fa = 2 i 4 : : 
Mrs. Tomas Moo se, |» MOLASSES COoKIES.—-One cupful of 
nara molasses, 3 tablespoonfuls of melted 3 
S1ES.——One Cupful of but-) butter, 2 tablespoonfuls of boiling 
ee 


1 tea- water, 1, teas 
“Spoonful of soda ; 


Ont easily ; roll very thin, 
| ; ART 

t a VC: 
vey nice, 
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 ] 


roll them out ; do not roll them ¢ 
sprinkle sugar over 


rolling pin. 


Mrs. Annie SAWYER. 


COOKIES.— Two cupfuls of sugar, | 
_cupful of butter, 2 €885, 1-2 of a cup- 
ful of milk, + teaspoonful of soda, 2- . 
_tablespoonfuls of melted butter, a little ) 
salt and spice ; mix soft. | 

> Mrs. D. Kine. | 
9 
bag Z #: 4 
‘Cooks No. 2.—One and a half | 
cupfuls of brown sugar, 1« cupful of | 
tter, 2 eggs, I cupful of currants or | 
sins ©. large spoonfuls of | 
4 small teasoonful of soda ; . 
loves and nutmegs to suit 
RS. War. H. BacHELDER. » i4 


poonful of ginger, 1 tea- 


h to roll 


flour enoug 


Mrs. 1. Al 
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PICKLES. 

“CucUMBER PICKLES.—Wash your cu- SwEEr PicKLE.—Boil 10 pounds of 

cumbers very clean; make a pickle of ripe, seed cucumbers ; after taking out 
salt and water, sufficiently strong to the inside and putting in pure water 
float an egg, and pour over them ; put | until tender, draw off the water and 


a weight on the top of the vessel to) make a syrup of 2 pounds of white 


keep the cucumbers under the brine, sugar, 1 quart of vinegar, 1 ounce of 
1 ounce of cassia buds, heat 


ané let them stand nine days; then | cloves, | 
take them out and wash in fresh water ; | the vinegar with sugar and pour whil®, ' 
line the bottom of youre kettle with | boiling over the cucumbers and repeat # 
7 

4 


green cabbage leaves; put m your! 3 days in, succession. 
NELLIE FOSTER. 


pickles and as much vinegar and water | s 

mixed in equal quantities, as will cover ian 
“them: puta layer of cabbage leaves | ‘es 

on the top; put them over a slow fire) Gpity Sauce.—Twenty-four pe w- 


let the water get hot ; but do not allow “matos, 3 green peppers chanel te 
thei to simmer, as that would soften | ¢ onions chopped, 1 cupfal of sugary 1 
them ; when they are perfectly green, cupful of vinegar, 2 tckep oan of 
take them “out and let them drain 3 | sat, cloves, allspice ; cook £5 minutes- 


wipe them dry ; put in jars with some | , Mas. Cae Batre 

‘allspice, cloves or any other spice you” 

may choose ; a piece of alum in each ae 
Bt 2 


? 


jar will keep them firm. Cover your 3 “td 
~ - . . | Paey od oh Ky & “or ep Cee @) = . Mi a 

pickles with the best cider vinegar; CUCUMBER PCL Put in i jar 
covertiiem close and keap them in a} and put clear vinegar over them for ¢ ; 


cool place. Adding one tablespoon-' week or two and then turn off and pr 


+ 


ful of sugar will be found a great im- ene more clear vinegar and SRA Yas 
provement. : | for winter. Mrs. James TABERS y 
Mrs. G. P. Daybor. | 1 a 
ak pe ng 


y* 


PiccaLinit.“@Lake a peek of green) = SweErEr PicKLEs. — lake ripe see 


5 minutes in 2 quarts 0 
out the tomatoes, take 
vinegar scalding hot, add 2 
sugar, 2 tablespoonfuls of cinnamon, | 
of cloves, t of allspice, 1 of salt ; pour | sugar, spice, cloves and cinnam ony 
on the tomatoes; as soon as this is cook until tender or you can put a for 
cold it is ready for the table. | through them easily. ; 4 Te eo i 

— c ae Mrs, J. A. GAGE. . ie IRS. ide PR ef 


x 


ot) 


PICKLES, ie ee ; 


SPICED CURRANT—Nine pints of cur- 
rants, 3 
gar, 1 tablespoonful of allspice, 1 ta- 


pints of sugar, 1 pint of vine- 


blespoonful of cloves, 2 tablespoonfuls 


rower So 


of cassia ; boil gently 2 or 3 hours un- 
til it thickens ; 
Spice Cherries : 
ind proceed as with spiced currants. 
Mrs. Anice W. CLARK. 


stir frequently. 
Stone the cherries 


% Ow Tomato Carsup.—Boil the tomatoes: 
>To 1 gallon of juice'add 2 cupfuls” of 
sugar, 2 tablespoonfuls each of. salt, 
pepper. cloves, cassia, and 1 tablespoon- 
inl of mustard and allspice, 1 1-2 pints 
bf yineyar ; boil all down to one half. 
he ar Mrs. M. G. ERVE. 
‘Po Pic kLe F 
al peck of. peaches, 
s ugar, 1 ounce of stick cinnamon, 1 


o punce of whole cloves ; put 8 cloves in 


es 
ce 


1 pound brown 


‘peaches until soft enough to stick a 
WW | through them ; take them out and 
the syrup and pour over them. - 
wa Mrs. M. G. Fryer. 


" CELLU. —QOne peck of green to- 
es, 6 red peppers, all chopped fine, | 
Reith handful of salt ; lew it stand | 
Anat ‘drain, then add 1 tumbler of 
dthorse radish, 10 Onions, chop- 
ie, 1 cupful of mustard seeds, and 
kin is of spice. Put in a bag, 1 
of ah i vinegar piigh 


iy 
Poe # ae” 


PEACHES.— Take 1-2 of) 


“h peach, make the syrup and. boil” 


Picky Diti.—One peck of green 
tomatoes sliced, sprinkle on one cup- 
ful of salt and let stand over night; 
drain off the water in the morning and 
put in the kettle, pour on vinegar 
enough to cover them, 1-2 cupful of 
brown sugar, 2 tablespoonfuls of whole 
cloves, 2 of cinnamon, 2° of allspice, 
6 green peppers, 6 onions, 1 table- 
spoontul of mustard, (t 1-2 cups of 
horse raddish if you like) put all the 
spices ina muslin bag, cook till soft 
over a moderate heat. 


Migs: J. Harpy. 


(GREEN “LOMATO 
a . y 
peck of green tomatoes, 6 onions 


sliced may be added by those who 
choose ; 


off in the morning and add 2 quarts of 
water and 1 quart of vinegar, - boil 
minutes and put them in a _ seive to 


drain, then return them to the kettle,” 


-add-4 quarts of. good ‘inegar. 1-2 
pound of white mustard seed, 2 table- 


| spoonfuls of allspice, 2 of cloves, 2 of 


\cinnamoy, 2 of ginger, » pounds of 
brown sugar, and cook slowly 20 min- 
utes. ‘Mrs. G. P. TAytor. 


| ? am 
| 

Tomato PICKLE.—One half peck of 
green tomatoes, 1 1-2pint of vinegar, 1 
cupful of sugar, 4 peppers, a desert- 
spoonful each of cloves, cinnamon Ra 
allspice. 


PiCKLES.—Slice 1 


over these.strew.a cup of salt, 
and let them remain over night, draih. 


Mrs. J. P. TAR 5 rats 


“PICKLES. sy “Continued. ® : 
Swrer PickLE PraRS.—One- quart | ‘Spicep T OMATO. Ae den pounds o 


of vinegar, 3 pounds of brown sugar, tomatoes, 3. pounds brown ee 
a few sticks of cin- quart of vinegar, a handful of cloves. a 4 


ee 
Py ve 

~" 
Fi 
« 


f | = @ pounds of pears, 

fr  * ~~ namon. After the pears are peeled | Let it simmer until quite thick. . 

) steam till nearly done ; then put three Mrs. C. Payne, Ra. } 

af cloves into each pear and put them ieee 2 
aie into the’’boiling syrup of sugar and Me tae 


vinegar. and: boil 15 minutes. 
Mrs. f H. ADAMS. 


CANDIES. : 


Warnutr Creams Wrrnour Cooxinc.| Cream Wainuts.—l'wo cups sugary 
{ _'Take the white of one egg and stir two-thirds cup water, boil without stit-~ 
into it enough powdered sugar to be ring until it will spin a thread ; flavor 
able to roll into balls, flavor as you like with vanilla. Stir briskly (having set 


= 


Pee ae Sl Aaa 


i, and set in a cold place ten or fifteen it into a dish of cold water) until 
aK minutes ; then roll into balls, and place | white and creamy. Have walnuts she Ht, 
Fae hi an English walnut on either side | ed, make cream into small round cakes _ 
he i. Tess together. If you do not_ with your fingers, press half a. walt iti 
F; re a bh ‘to be all plain white a very sim- on either side. and drop into— sil od 
TPN ple and harmless coloring can be | granulated sugar. ee ef ; 
ie, “made with the following: | chocolate, Mrs. CHARLES MCALLASTER. 
i “ dark brown; strong coffee, light Ae 
ee 2 brown; beet juice, red; cranberry oT 
Be juice, pink; saffron, yellow. Only = SuGarep Porcorn.—Put in a ket 
|) \a few drops of eac h are needed and. one tablespoonful of Hy 

hoe 4 more sugar must be added. ‘tablespoonfuls of water, one te 

Ea Mrs. G. H. Jonnsonx. ful white sugar. Boil ntl a 

aes ‘ | candy then throw in five qf 


By taking the white of one egg and nicely popped corn. Stir br 
it enough confectioner’s | candy is evenly distributed over 


sugar to be able to roll it and flavoring | ‘take kettle from ‘the stove 7 ae 
as you like, you canmake different kinds | until it is cooled a little and a 
of candy ; chopping figs and soqaute: tsa grain separate. Nut, 

and rolling out. Date and different kind prepared in the same. wi i 
kinds of nut candy may also be reals Meuse. 2. Tut 


stirring into 1 


_ *Pickrr. For Hams.—Ten pounds 
, of salt, 10-ounces of saltpetre, 5 
_» pounds of brown Sugar for roo pounds 
eof ham, water efrough to cover. In 
KO weeks take out the meat and stir! 


_of salt, 2 quarts of molasses or half 
\ sugar pe half molasses, 1- 

jie soda, 2 

x 


ies) 
he 
Se! 


ounces of saltpetre last ; boil 
d cool; enough for roo pounds. 


Mrs. THomas Moorr. 


= In cooking ham or corned beef, it. 
| pee be put into boiling water when 
: on to cook, and when done it 
Boul remain in the kettle until cold, 


| “sthis:is the whole secret to have it juicy. 


ind full flavored, 


Mrs. G. R. Lorn. 


shwort, 1 ounce of flax seed, 1 ounce 
f-eum arabic, 1 
i Tio se, 1 ounce of slippery elm, 
‘po nnd of sugar, 1 pint of best molas- 
‘Ses, 1 quart of water; steep in the 
sy until the strength i is all extracted, 
afin‘ and add the sugar and mo- 
simmer to a thick syrup, 
onful for a dose. It will 


Evra JeEwewt. 


| - MISCELLANEOUS. 


the cklgs: and put back. Dissolve. 
_ saltpetré, separately. | 
4 Mrs. 1. H. ApbDAms. 


Pickur For Hams.—Three quarts. 


2 pound of | 


4 Coucn Syrup.—One ounce of thor-. 


1+2! 


= cool place any length of 


25 


SAUSAGE. — Chopped meat 
pounds, salt 6 tablespoonfuls, pepper 
1 tablespoonful, sage 3 tablespoonfuls. 
ehewes t tablespoonful, stigar 1 table- 
spoonful, saltpetre 1-2 of a teaspoonful. 

Mrs. ALICE CLARK. 


_| Musrarp.—Four tablespoonfuls of 


mustard, 8 tablespoonfuls of vinegar, 8 
| tablespoonfuls of sugar ; heat sugar and 
vinegar boiling hot, then stir in mus- 
tard till it isa paste. Very nice. 

| Mrs. J. H. KAMEs. 


| WEIGHTS AND MEASURES FOR COOKS AND) 
YOUNG 


HOUSE-KEEPERS. 


‘ 
{ 


One pound of wheat flour is equal t Mg 1 
quart. 
One pound and 2 ounces of mene 


meal make oné* quart. 
| 


t quart. 

One pound best brown sugar makes 1 
quart. | 

| One pound and 1 ounce of powdered 
white sugar makes 1 quart. 

One pound of broken loaf sugar is 
equal to 1 quart. 


_ Four large tablespoonfuls makes, 1-2” 
ounce. of stick 


gall. 
One common sized tumbler holds 1-2 
pint.” 


One common sized wine glass is equal 


to 1-2 gill, 
One tea-cup holds holds 1 gill. 
One large wine glass holds 2 ounces. 
One tablespoonful is equal 
. ounce, 


Mrs. G. P. Taytor. 


. 
é 


"the 


One pound of soft butter is equal to 


¥ a 
45-45 
- 


to 5-2 


4 


M ISCELLAN EOUS.— Continued. . 
Kercuup.—Wash and cucup 1 peck | STRAWBERRY Icrk.—Mash . 
a of ripe tomatoes ; boil and strain them ;_ ripe strawberries, add one” cupie 
; : add 1 pint of vinegar, 1 1-2 pounds of water and 1 cupful. of. sugar ; | 


sugar and a liftle salt. Let it simmer thoroughly and free ne, the same 
all day, then take it off the stove and cream. Ms. : oe Qere, 


let it cool; then put in red pepper, ; eee 
cloves/ allspice and cinnamon to taste. mi 
Mrs. G. R. Lorn. AMBROSIA.—Eight fine sweet Oragd 


2 grated cocoanut, 1-2 cupful 
If the oven is too hot when baking, haces sugar; arrange in glass ¢ 
place a small dish of cold water in it. first a layer of oranges then cocoa 
then sprinkle sugar having oca 
,and sugar come to the’ top. ef 
Mn rs. HUF. Rick, © 
pr Eee . 


Banana Frrerers.—One cupful of ~ 
flour, 1-2 teaspoonful of baking pow- 
der, a pinch of salt, 1 teaspoonful of 
sugar, sift, add. 20 eggs lightly beaten. 


If your jelly does not harden place. 
it uncovered in the sun for a few days.” 


we 
ean 
\ ees 


Ick CREAM.—Foury eggs, 1 cup i 
sugar, 1 quart of milk, pe lot 


a er 


er. 3 


flavoring, cook it a few 1 or not, 
also erfough milk” to, make a thick bat-_ vain 
ter, dip sent fry in a kettle of : : Hue. en = | ; Year 
hot fat. | Woes, Joun Payne. y ee; Hage 


| G2 a layer of fine s . or 
= . To Tak our [RON Rust.—Wet the 
spot with lemon juice and cover with. 
salt and lay in the hot sun ; will take 


? . it all out. Mrs. iB "TABER. 
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